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American Can 


ONTAINERS OFTIN PLATE - BLACK IRON - GALVANIZED IRON « FIBRE 


) Are you preparing for a real Xe 


quality packing year? 3 


crops are maturing. They are packed as they come in, 
1924 for consumption in later months—summer’s har- 
vest all the year ’round. 
More and more each year Mrs. Consumer is learning to be 
particular. She wants quality canned foods. 


The job of the Canned Foods Industry—your job and our job 
—is to fill that quality want. 


You pack fruits and vegetables with care to retain their natural 
flavor and nutritive values. Your aim is to appeal to the taste 
and the quality sense of your consumers. 


We furnish you Canco cans that carry your pack to the con- 
sumer the way you pack it. Also Canco closing machines 
and Canco service. 


Our responsibility—yours and ours—is a big one. 


Let’s both aim to make 1924 
a real quality canned foods year. 
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CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 
President, W. H. Killian. 
Vice-President, C. Burnet Torsch. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 
COMMITTEES 


Executive Committee, 
Arbitration Committee, 


Commerce Committee, 


Legislation Committee, 


Claims Committee, 


Brokers Committee, 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 
Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. 

Hampton Steele, W. 
Wagner, Norval E. Byrd, Le- 
roy Langrall, Jos. M. Zoller. 
Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts J. A. Killian, 
Herbert Hampton. 

F. A. Torsch, Wm. Silver, 
H. P. Strasbaugh, Jos. N. 
Shriver, S. J. Ady. 

R. A. Sindall, Robt. Rouse, 
Herman Gamse, Jas. F. Cole, 
John May, Herbert Randall, 
H. W. Krebs. 

C. John Beeuwkes. 

Leroy Strasburger. 
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Double 
Pineapple Grater 


Made By The 
John R. Mitchell Co. 
Fost of Washington St. 
Baltimore - 
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IT’S READY!! 


“A COMPLETE COURSE IN CANNING” 


400 PAGES——PRICE $10.00 


The greatest compilation of Canning infor- 
mation put out is being distributed this week. 


HERE THEY COME !! ! 
POSTAL TELEGRAPH--COMMERCIAL CABLES 


TELEGRAM 


Portland Maine June 19 


Enter order for air line transit (four hundred) 
Pages Dr. Bitting's Complete Course tried and true 
Alpha and Omega Methods for preparing and canning 
pure food products by heat sterlization; defining 
the thumb rule of three chemically electrolytically 
diabolically hermetically and hermetic systems, 
causes and effects. 


The Great Nubian Mystery Co. 
(E. M. Lang, Jr. Pres.) 
Neverslip, State of Maine 


Every Canner Needs It 
Every Man Handling Foods Should Have It—— 
Even The Supply Man And The Broker. 


(0a Order in time for this season. 
Published by 


THE CANNING TRADE, 


Baltimore, Maryland. 
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THE WHEELING 
SANITARY CAN CLOSED THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bidg. Columbia Building 


Grade Your String Beans 


There’s money in it if itis properly done. But that’s 
the rub—PROPERLY DONE. Unless you get the 
No. 1’s and 2’s, it is not properly 
done. 
Those are the premium sizes and 
every one you loose goes in the 
cheaper grades. The MONITOR 
does not lose them. Why ? 
Because it has self cleaning 
beds, which cannot clog and 
fill up. The instant your 
grading beds fill up, you tail 
over the small beans and 
then you lose money fast. 


Ask for prices and information. 


SOE SESS. Cas. P. O. Drawer 25 SILVER CREEK, N. Y. Baltimore, Md. 


indie HUNTLEY MFG. CO. A. K. ROBINS & CO. 


Tillsonburg, Ont. BROWN BOGGS Lu. 
Hamikoa, Ont. 
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AYARS IMPROVED 
UNIVERSAL TOMATO FILLER 


Tomatoes are measured dry. 

Will not mash the fruit. 

Incline measuring pockets to drain juice from fruit. 

Measured amount of juice in bottom of can. 

Worm feed, no mashing of cans. 

Smooth delivery. 

Very easily adjusted, slight turn of hand wheel governs the amount desired in cans. 
Hopper has soft pliable rubber hose that moves the fruit into the measure device. 
Machine furnished with friction clutch that starts it off smoothly. 


For No. 2, 24 and 3 cans — Special machines built for No. | also for 
No, 10 cans. 


Salem, New Jersey 
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You Will Be Pleased 


With Our Leasing Plan 


For 


Tomato, Spinach and Kraut 
Fillers and Exhausters 


The much desired LONG-LOW EXHAUST, at high 
_ speed. Of a size to suit your needs, handling from No. 1’s 
to No. 10’s. Tried and approved by the most careful 
canners. 


A FILLER that handles Spinach, Kraut, Tomatoes, String 
Beans, Pumpkin Etc., at 200 cases per hour and fills uni- 
formly. Another highly endorsed machine which you 
will welcome when you know it. 


They meet the exacting demands of the quality canners of 
the West; and they will also in the East. 


Anderson Filling Machine Co. 


Webster St., Junction 


Alameda, Calif. 


And For 


THE COMPLETE LINE 


It is to your advantage to know about 
these latest and best machines. 


Write for particulars. 


THE FILLER 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ . THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Foreign, - - - ~ $5.00 


Extra copies, when on hand, 10 cents each. 4 
ADVERTISING RaATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


wa at Postoffice Baltimore, Md., as second-class mail 
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EDITORIALS 


TANDARDS—In our Smile Awhile column this 
week Bones asks Silas why he does not paint his 
cannery, and Silas answers: “Ain’t I been lookin’ 

for my paint brush two year?” It has always seemed 
to us that the canner who waits to standardize his 
goods is just exactly like Silas. 

Heinz did not wait for the formulation of govern- 
ment, state or association standards, nor did any other 
successful food manufacturer, or the maker of any 
successful article on the market today, whether it be 
Mr. Packard or Mr. Ford. And neither does any can- 
ner have to wait for “standards.” Every man in the 
business must be the master of his own destiny, and he 
carves that destiny by the care, or lack of it, with 
which he packs and markets his goods. That of ne- 
cessity must make the distinction between the prod- 
ducts of two canneries since both are able to procure 
identical supplies of raw produce. It comes down to 
the age-old question of cooks: every mother’s son of 
us on earth is a cook unto himself or herself, the differ- 
ences, or preferences, showing in the resulting dishes, 
and of course in the variation of tastes. But it is this 
variation in tastes which gives all canners their op- 
portunity, enlarges their realm and gives additional 
promise of success. 


Standards! Why, there is a repugnance about 
the word, and certainly about the thought. Suppose all 
canned foods were thoroughly and completely stand- 
ardized. What a monotonous, uninteresting spectacle 
it would make, and what chance would 95% of the 
canners have to get a price above cost of production? 
Standardization is the fallacy, if not the crime, of the 
age. A lot of the narrow-minded, visionless ranters 
who are trying to lead the people of this country into 
their manner of thinking (God save the mark!) would 
like to standardize everything, from babies to bed 
sheets. But standardization is unnatural, for remem- 


ber that in all nature not two things are exactly alike, 
not two leaves on any tree, nor two apples in any bar- 
rel, and yet these inexperienced untutored men whose 
tongues keep miles ahead of their brains, advocate 
standardization in manufacture or production. 


The only place where standards are of value is in 
the selling market, for the guidance of the buyer or 
the seller, and then these standards must, of neces- 
sity, be pliable or elastic, other conditions entering 
into the consideration. There are standards in grain 
buying and selling, but old Dame Nature has not list- 
ened to the pleadings of our agricultural professors, 
who would produce crops of absolutely uniform shape, 
size and condition. The work of these professors is 
good and along the right line, because it results in a 
general lifting up of the whole output, a general im- 
provement, even though it comes far from producing 
absolute standardization, and we would not wish to be 
thought in opposition to their efforts. The more ef- 
forts they put forth the better the results will be, but 
we would be in a sad plight if the growers sat down 
and waited until they had evolved a set standard for 
any food crop. There are a lot of canners “sitting” 
still today, so far as any decided effort to improve the 
quality of their output is concerned. 


And that is the point we wish to make: because 
the world is turning to canned foods as even the most 
hopeful of us never even dared dream, the canners 
have been urged to pack quality, to watch every can to 
see that it is packed so that it will go out as a “want- 
more” messenger to the consumer who gets it. Most 
canners are making this effort, but if you ask among 
them they will, almost to the man, come back with the 
query, “Why don’t they make standards, and then we 
would know how to go ahead.” That is the “sitting 
still” we refer to, and which should not exist. If you 
be a man, take the job in hand like a man; set out to 
make your own standard, and set it as a mark at which 
others will have to shoot. Set it high and pack them 
well, and you will find the market come to you, and 
with it the reward in better prices and better profit. 
Let the fellow who likes to get in the rut and is con- 
tent to stay behind the procession pack the adopted, 
concrete standards, and get the standard prices and 
profits due to the competition. If you are uncertain as 
to your goods, go into the market and buy some of the 
well-known goods, packed by canners who have set 
their own standards, and then match them or go them 
one better if possible. But be sure you buy goods 
which the market recognizes as of high quality and 
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uniform at all times. With those cans cut in front of 
you, there is no reason why you cannot set yourself a 
standard which will put your business upon a solid 
basis of every-year orders taing your capacity. 

. The standards as adopted will help the buyers— 
and there are thousands of them who sadly need this 
help, for they have but one gauge now and that is 
price. And they may help the brokers, who sadly need 
this enlightenment, though their eternal quest for a 
commission will hinder and hold back their education 
more than it will that of the buyers. 

But if the canners this season will make this ef- 
fort at personal quality packs, they will reap a reward 
beyond their fondest expectations, because in the 
cleaned-up condition of all stocks the new goods will 
- go direct to the consumers, and if the consumers find 
these goods to their liking they will come back with 
greater dernands than ever before. In this way the 
canners may not make an added profit on the futures 
already sold, but they will lay the foundation for other 
years’ business that will be certain and very rofitable. 
And most canners are not in business for a year. 


OTTINGS—“And it (the contest of cities for the 
J next Canners’ Convention) narrcwed down to a 

choice between Cincinnati and Atlatic City, and 

they chose Cincinnati,’ and the writer ends up: 
“Well, there is no accounting for tastes, as the old 
woman said when she kissed the cow.” 


* * * 


After returning from the Buffalo Convention, we 
did as we were so urgently and numerously requested 
to do—urged the selection of Atlantic City as the next 
and the permanent convention city. In response to 
this we received many “hot” rejoinders, and some rid- 
icule, and we were told by officers in high places that 
Atlantic City was entirely and completely out of the 
question, and that the industry would not listen to it. 
In view of our urgings, we were surprised, but of 
course we meekly submitted, because for us it is a 
matter of popular demand. 

Cincinnati will give the Convention a good time, 
treat it well, and we predict a convention of great suc- 
cess. We expect to see it a record-breaker. 

* * * 

Something to think about—from a prominent 
daily: 

“At many a festive board, from Maine to 

Florida, they sang ‘God Save the King,’ for 

many years. We were all law-abiding sub- 

jects of Great Britain. We did not all grow 
tired of it at once. It started with a handful 

of revolutionists who decided to disregard the 

laws under which we were living.” 


* * * 


Men make laws, or at least they are supposed to, 
with the intent of correcting abuses or bettering con- 
ditions. With those needs in mind, they try to put the 
laws into such words as will bring about that particu- 
lar correction. Therefore, always the intent or spirit 
of the law should be in view, because human limita- 
tions and the peculiarities of our language do not al- 
ways permit a precise statement which may not be in- 
terpreted for other than its original intention. Then 
our courts interpret the “letter of the law” and confu- 
sion and discontent naturally result. Of course, de- 
signing politicians deliberately construct some of our 
laws so that “you could drive a two-horse team through 


June 30, 1924. 


them, but we mean to speak of laws drawn in the best 
intention, worded with the utmost care, and then 
twisted out of all semblance of original intention 
through the interpretation of “words.” That is the 


“style” of the day, and it is most unfortunate that it 
is so. 


DOL 


Cannery For Sale 


By reason of the death of Geo. N. Numsen the undersign- 
ed, representing the interests of the firm of Numsen & 
Davis, have decided to offer at private sale the firm’s 
cannery, located at Benedict, Charles Co., Md. This fact- 
ory, located on the Patuxent River is completely equipp- 
ed and has an abundance of tomatoes, peaches and_ black- 
berries available. Three hours ride by auto. from Balti- 
more. Ideal location, numerous summer resort hotels, 
and extensive automobile travel from Washington and 
other sections. On State Road. 

CHARLES K. DAVIS, Surviving partner 

J. NEWMAN NUMSEN, Administrator 
Apply McGAW DAVIS & CO. 
' 414 Marine Bank Bldg., Baltimore. 
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— Too Late To 


WANTED—Sccond hand 6 Spout Syrup Filling Ma- 
chine. State price. 
Address Box A-1220 care of The Canning Trade 


Continental 
HOT CEMENT 


Does not penetrate 
the label. 


GUARANTEED BY 


‘\CONTINENTAL MFG.CO. 


INCORPORATED 
2004 N.HOPE STREET 


PHILADELPHIA, PA. 
ORIGINATORS OF 
NDUSTRIAL PASTES 
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THE INDIANA KERN FINISHER 


All metal. Satisfies the most exacting demands of 
any packer. Is of sanitary construction through- 
out. Monel Metal used onthe screen, under pan, 
and hood. Shaft of Tobin Bronze. Supplied 
with packing gland. A special washout plug is 
also now a part, with other added features. Has 
an increased capacity of 35% 


Kook-More Koils 

Indiana Pulpers 

Indiana No. 10 Fiilers 
Tomato Washers 

Spice Buckets 

Enameled Lined Pipe 
Enameled Pails & Pans 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 

Fire Pots 

Steel Stools 

Pulp & Catsup Pumps 

Wood & Steel Tanks 


Indianapolis, Indiana, U.S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastern Representative 
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REDUCE 
COOKING HAZARDS 


A-B Continuous Agitating Cook- 
ers are entirely automatic—time 
of cook governed with absolute 
accuracy—each can rolled even- 
ly and continuously producing 
quick, uniform heat penetration, 
guaranteeing unfailing perfect 
sterilization. 


Outputin quality has never been 
surpassed—in quantity exceeds 
all other systems or devices for 
the space occupied, fuel, power 
and labor consumed. 


Write for particulars. 


ANDERSON-BARNGROVER MFG. CO. 


San Jose, Calif. 


—BRANCH OFFICES— 
BALTIMORE, CHICAGO 
S. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 844 Rush St. 

SAN FRANCISCO 
A. C. Caldwell 


20-22 Fremont St. 
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Standards For Canned Vegetables 


Adopted by Association of New York State Canners, Incoporated 


Vegetables 


Canned Vegetables are the sound product of prop- 
erly matured and prepared fresh vegetables, with or 
without the addition of potable water, salt and sugar, 
as specified in the separate definition for the several 
kinds of canned vegetables, sterilized by heat, with or 
without previous cooking, in equipment from which 
they take up no injurious substance, and kept in suit- 
able clean, hermetically sealed containers, and conform 
in name to the particular vegetable used in their prep- 
aration. 

Peas 

Canned Peas are the canned vegetables prepared 
from the:fresh but immature seeds of the common or 
garden pea (pisum sativum) by shelling, winnowing 
and thorough washing, with or without grading and 
with or without pre-cooking (blanching) and by the 
addition, before sterilization, of the necessary amount 
of potable water with or without sugar and salt. 

Varieties of Peas Used for Canning—Early variety 
peas are peas which are from seed of early maturing 
sorts having asmooth skin. Sugar peas, or sweet peas, 
are peas which are from seed of later maturing sorts 
having a wrinkled skin and sweet flavor. 

Canned Peas Qualities: Fancy Quality Canned Peas 
are prepared from fresh, young tender peas of practical- 
ly uniform color and size, unless declared to be un- 
graded for size. They have a practically clear liquor, 
and are free from flavor defects and practically free 
from skins and split peas. 

Choice Quality Canned Peas are prepared from 
fresh peas, which may be less tender than those used 
for the “Fancy Quality,” of reasonably uniform color 
and size, unless declared to be ungraded for size. They 
have a reasonably clear liquor, though not necessarily 
free from sediment and are reasonably free from flavor 
defects, skins, splits or discolored peas. 

Standard Quality Canned Peas are prepared from 
fresh though possibly more nearly matured peas. They 
may lack some uniformity in color and size, may have 
a roily liquor and may have some skins, splits or dis- 
colored peas. 

Off-Quality Canned Peas are prepared from fresh 
peas that lack in other respects the qualifications of the 
higher qualities. 

Canned Pea Sizes 


_ No. 1 Peas are peas which were, before pre-cook- 
ing (blanching) small enough to pass through a screen 
of 9/32 inches (7mm.) mesh. 

No.2 Peas are peas which were before pre-cooking 
(blanching), small enough to pass through a screen 
10/32 inches (8mm.) mesh, but too large to pass 
through a 9/32 inch mesh. 

No. 3 Peas are peas which were, before pre-cooking 
(blanching) small enough to pass through a screen 
11/32 inch (8.7), but too large to pass through a 10/32 
inch mesh. 

No. 4 Peas are peas which were, before pre-cooking 


(blanching), small enough to pass through a scr 
11/32 inch mesh. gh a screen 


No. 5 Peas are peas which were before pre-cooking 
(blanching) small enough to pass through a screen 
13/32 inch, (10.3mm.) mesh, but: too large to pass 
through a 12/32 inch mesh. 

No. 6 Peas are peas which were, before pre-cooking 
(blanching) too large to pass through a screen of 13/32 
inch (10.83mm.) mesh. 

There shall be a reasonable tolerance for the num- 
ber of smaller peas present in any specified sizz. 

Ungraded Peas—Ungraded, unsifted, run o’ pod, or 
telephone style are peas not graded for size, before pre- 
cooking (blanching) provided that where any size have 
been removed, the designation ungraded for size, may 


be used only if qualified with a statement of the size or 
sizes so removed, 


Corn 
Canned Corn is the canned vegetable prepared from 
kernels of fresh sweet corn. The corn is huskd, 
trimmed or sorted, thoroughly washed, cut from the 
cob, and silks, pieces of cob and husk removed. It is 
packed with potable water, with or without the addi- 
tion of sugar or salt. 
Styles 


Cream Style is the product prepared from sweet 
corn removed from the cob by shallow cutting through 
the grain and subsequent scraping. It has a more or 
less creamy consistency. 

Whole Grain Style is the product prepared from 
sweet corn and from the cob in such a manner as to 
leave the grain substantially entire. 

Qualities 

Fancy Quality is pasked from selected stock of 
young, tender sweet corn while fresh, and has the dis- 
tinctive flavor of young corn. It is free from specks 
and discolored kernels and is practically free from 
pieces of cob, silk and husk. It has a bright color, and, 
unless packed whole grain style, has a creamy con- 
sistency. 

Choice Quality is packed from reasonably young 
and tender sweet corn while fresh, and has the flavor 
of young corn. It is reasonably free from specks, dis- 
colored kernels and pieces of cob, silk and husk. It has 
a reasonably bright color. 

Standard Quality is packed from fresh sweet corn, 
and has less attractive flavor, color or appearance than 
the higher grades. It is free from any considerable 
amount of cob, silk husk and discolored kernels. 

String Beans 

Canned String Beans are the canned vegetable pre- 
pared from fresh, immature pods of certain varieties of 
string beans, the pods to be picked from growing vines, 
snipped with the removal so far as possible of strings, 
and the whole or cut pods pre-cooked (blanched) and 
washed, with the addition before sterilization of the 
ow amount of potable water, with or without 
salt. 

Fancy Quality Canned String Beans are prepared 
from young, tender pods, packed while still fresh, of 
practically uniform color and size, unless declared un- 
graded for size, with clear liquor, are practically free 
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qh No. 32 Automatic Strip Feed Press die 


Although similar to our other Automatic Strip Feed 
Presses, this particular size is especially adapted to the 
rapid production of deep drawn metal articles. 

Of extra heavy design with chrome nickel crankshaft 
and solid steel flywheel, the Press is well suited for single 
or double die operations requiring excessive strain. 
Large diameter shaft bearings allow ample rigidity and 
extra long slides maintain a perfect alignment of dies. 

The Press is provided with compound change gears for 
variable cuts and simple adjustments for different lengths 
of material. 

The automatic feeding insures a high uniform output 
and eliminates the dangerous hand operation. 


The Press is equipped with automatic release which 
immediately stops feeding mechanism when subject to undue strain. 


Additionai particulars on this press or any other automatic can producing equipment gladly 
furnished upon request 


McDONALD MACHINE CO. 
lig Mérs. of Automatic Presses, Can Making Machinery, Dies, etc. die 


= 7600 South Racine Avenue Chicago, I]knois. 


Beatty-Archer Company, Inc. 


CANNED FOOD BROKERS 


First Quality 


Houston Texas. fl tomato picking 
ire us your offerings. _| baskets car 
50 Years ot Service to Canners. Quick Shipment. 
Thos. J. Meehan & Co. __ A.K.Robins& Co. 
( Thos. L. North ) ‘| INCORPORATED 


4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. fl 


Baltimore, Md. 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 c-4-uNIT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates a wide range af sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 


Capacity 300 per hour NG 510 Consolidated Building, Los Angeles 
with one operator . 
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from tough stings, and are free from rust, stems and 
flavor defects. 

Choice Quality Canned String Beans are prepared 
from young, tender pods, packed while still fresh, of 
reasonable uniform color and size, unless declared un- 
graded for size, with clear liquor, are reasonably free 
from tough strings and are practically free from rust, 
stems and flavor defects. 

Standard Quality Canned String Beans are pre- 
pared from pods packed while still fresh, and with a 
fairly clear liquor. They may show less uniformity in 
color and size or more strings than the higher qualities, 
but shall be reasonably free from rust, stems or flavor 
defects. 

Off-Quality Canned String Beans are prepared from 
pods while still fresh, but may lack in other respects 
the qualifications of the higher qualities. 

Grades With Respect to Size—When string beans 
are graded as to size they shall before blanching pass 
through sieves of the following dimensions and shall be 
known by the grade number indicated: 


No. 1 12/64 in. 
No. 2 14/64 in. 
No. 3 17/64 in. 
No. 4 20/64 in. 
No. 5 Over 20/64 in. 


Note—The above standards apply equally to Wax 
Beans, the word “Wax” being substituted for “String” 
in all cases. 

Tomatoes 

Canned Tomatoes are the canned vegetable pre- 
pared from sound, ripe, fresh tomatoes of any red 
variety by thorough washing and scalding, and by prop- 
er peeling, coring and trimming, with or without the 
addition of sugar and salt, and sterilized by heat. The 
liquor used for filling the spaces between the fruits is 
juice derived from tomatoes after being prepared as 
above, and does not exceed that originally present in 
the prepared fruit. 

Fancy Quality Canned Tomatees are prepared from 
select tomatoes, uniformily red in color, practically free 
from pieces of skin, cores and blemishes and whole or 
almost whole. 

Choice Quality Canned Tomatoes are prepared 
from tomatoes practically free from under-colored 
parts, from pieces of skin, cores and blemishes, and are 
for the most part whole or in large pieces. 

Standard Quality Canned Tomatoes are prepared 
from tomatoes reasonably free from under-colored 
parts. The tomatoes may be broken, but are reason- 
ably free from pieces of skin, cores and blemishes. 

Spinach 

Canned Spinach is the canned vegetable prepared 
from the fresh, clean leaves of spinachia cleracea by 
thorough washing, sorting and blanching (pre-cook- 
ing), and by the addition, before sterilization, of the 
ere amount of potable water, with or without 
salt. 

Fancy Quality Canned Spinach is prepared from 
fresh, young and tender leaves. It is practically free 
from grit, discolored leaves and fibrous stems and reas- 
onably free from seed heads. 

Standard Quality Canned Spinach is prepared from 
fresh leaves, but in other respects lacks some of the 
qualifications of the “Fancy” quality. 

Beets 

Canned Beets are the canned vegetable prepared 

from some sound, deep-red garden variety of Beta vul- 
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he) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


. All metal frame -- enameled in gray 

Increased capacity of labels 

3. Asimple fool proof motor drive adjusted 
automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 

operators side of machine. 


FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


“iad 


GENERAL OFFICES 
YONKERS.NEW YORK 


CHICAGO OFFICE — 53 West Jackson Blvd. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St.. San Francisco. 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg. Salt Lake City 
CANADIAN REPRESENTATIVES : 


Brown Beggs Company, Ltd. 
Hamilton, Ont. Canada. 


Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 


| 
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S C t 
The ability to obtain deliveries in times of stress is one of © 
the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 
Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 
Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 
ing. 
Baltimore, Maryland 
. NEW YORK OFFICE: 17 Battery Place. I 
Manufacturer of.newly developed “‘SOCOCAN”” especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 
Spending money wisely has as much to do with success as any other factor in business. 
Wise spending is investing your money not with the thought of first costs only, but 
rather of ultimate results. 
The thousands of canners who are investing in the ‘‘cleaning service’ which always fol- 
lows the use of 
Sanitary 
Cleaner and Cleanser 
are getting these ultimate results in dependable sanitation and practical 
Indian in circle insurance against preventable losses from swells and spoilages. 

These factors show upin the profits of the year and carry the conviction 
that your order to your supply house for this cleaner is an investment 
well worth repeating. | 

It cleans clean. 
in every package 
The J. B. Ford Co. Sole Mnirs. Wyandotte, Michigan 
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garis, by topping, washing, blanching, peeling, and by 
the addition before sterilization of the necessary 
amount of potable water, with or without the addition 
of sugar and salt. 

Fancy Quality Canned Beets are prepared from 
young, tender, deep-red beets of uniform color. They 
must be well-peeled and trimmed and free from flavor 
defects. When packed whole and graded for size they 
must be practically uniform in size and shape. When 
sliced the slices must be practically uniform in thick- 
ness. 

Choice or Standard Canned Beets are those which 
lack in some respects the qualifications of the “Fancy” 
quality. 

Note—Beets are usually packed in only two quali- 
ties and there is no well-established custom as to nam- 
ing the second quality. 

Pumpkin 

Canned Pumpkin is the canned vegetable prepared 
from various varieties of the common field or pie pump- 
kin, Cucurbita Pepo, by thorough washing, stemming, 
steaming and reducing to a pulp, and sterilized by heat. 

Fancy Quality Canned Pumpkin is prepared from 
fresh, fully-matured bright golden pumpkin. It is a 
smooth, heavy, thoroughly screened pulp practically 
free from particles of skin or seeds and sufficiently dry 
so that when cold it will not more than pour out of an 
open inverted can. 


Choice or Standard Quality Canned Pumpkin is pre- 
pared from fresh pumpkin, but lacks in some respects 
the qualifications of the “Fancy” quality. 

Note—Pumpkin is usually packed in only two quali- 
ties and there is no well-established custom as to nam- 
ing the second quality. 


Squash 

Canned Squash is the canned vegetable prepared 
from fresh, fully matured squash of the species, Cucur- 
bita Maxima, of which the most common varieties are 
Boston, Marrow, Golden Hubbard and King of the Mam- 
moth, by thoroughly washing, stemming, steaming and 
pulping, or by peeling and cutting into pieces. 

Fancy Quality Canned Squash is prepared from 
fresh, fully-matured squash. It shall be a smooth, 
heavy thoroughly screened pulp (unless cut into pieces) 
practically free from any particles of skin or seeds, and 
sufficiently dry that when cold it will not readily run 
or pour out of the open inverted can. 

Choice or Standard Quality Canned Squash is pre- 
pared from fresh squash, but lacks in some respects the 
qualifications of the “Fancy” quality. 

Note—Squash is usually packed in only two quali- 
ties and there is no well established custom as to nam- 
ing the second quality. 


Succotash 

Canned Succotash is the canned vegetable prepared 
from kernels of fresh sweet corn mixed with either 
fresh or dry lima beans. The corn is husked, trimmed 
or sorted, thoroughly washed, cut from the cob, and 
silks, pieces. of cob and husk removed. The beans, if 
green, are threshed, washed, hand-picked and blanched; 
if dry, they are hand-picked and blanched. The corn 
and beans are mixed and potable water with or without 
sugar and salt, added before sterilization. 

Canned Succotash Qualities—The same require- 


ments hold as for “Fancy,” “Choice” and “Standard” 
corn, respectively. 
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LABELING ON APPLE CIDER VINEGAR 


ULLETIN No. 293, dated July 7, 1923, reported 
that the United States Circuit Court of Appeals 
for the Sixth District had reversed a decision of 

the District Court for the Northern District of Ohio, 
Eastern Division, in the case of the United States vs. 
95 Barrels of Alleged Apple Cider Vinegar, the Court 
or Appeals holding that vinegar made from dried or 
evaporated apples was not misbranded if labeled 
“Apple Cider Vinegar made from Selected Apples.” 

The case was appealed to the Supreme Court of 
the United States by the Department of Agriculture, 
and the decision of the highest court, rendered June 2, 
has just come to hand. The case is No. 559, October 
Term, 1923, United States of America, Petitioner, vs. 
95 Barrels (more or less) Alleged Apple Cider Vine- 
gar, on Writ of Certiorari to the United States Circuit 
Court of Appeals, Sixth Circuit. 

The Supreme Court reverses the decision of the 
lower court, and holds that vinegar made by a process 
of drying or evaporating apples, then adding pure 
water to replace the 80 per cent moisture removed by 
the drying or evaporating process, extracting this juice 
and permitting it to become vinegar through fermenta- 
tion, is misbranded if labeled “Apple Cider Vinegar.” 
The opinion of the Court, delivered by Mr. Justice But- 
ler, is an interesting document, reviewing the case -as 
presented to the lower court, the admissions of the 
claimant of the 95 barrels, giving a rather detailed de- 
scription of the method of making vinegar from dried 
and evaporated apples, and concluding with the follow- 
ing: 

“If an article is not the identical thing that the 
brand indicates it to be, it is misbranded. The vinegar 
in question was not the identical thing that the state- 
ment ‘Excelsior Brand Apple Cider Vinegar made from 
Selected Apples’ indicated it to be. * * * The 
words ‘Excelsior Brand,’ calculated to give the impres- 
sion of superiority, may be put to one side as not liable 
to mislead. But the words ‘apple cider vinegar made 
from selected apples’ are misleading. Apple cider vine- 
gar is made from apple cider. Cider is the expressed 
juice of apples and is so popularly and generally known. 
* * * Tt was stipulated that the juice of unevap- 
orated apples when subjected to alcoholic and subse- 
quent acetous fermentation is entitled to the name 
‘apple cider vinegar.’ The vinegar in question was not 
the same as if made from apples without dehydration. 
The name ‘apple cider vinegar’ included in the brand 
did not represent the article to be what it really was, 
and, in effect, did represent it to be what it was not— 
vinegar made from fresh or unevaporated apples. The 
words ‘made from selected apples’ indicate that the 
apples used were chosen with special regard to their 
fitness for the purpose of making apple cider vinegar. 
They give no hint that the vinegar was made from dried 
apples, or that the larger part of the moisture content 
of the apples was eliminated and water substituted 
therefor. As used on the label, they aid the misrepre- 
sentation made by the words ‘apple cider vinegar.’ 


“The misrepresentation was in respect of the vine- 
gar itself, and did not relate to the method of produc- 
tion merely. When considered independently of the 
product, the method of manufacture is not material. 
The act requires no disclosure concerning it. And it 
makes no difference whether vinegar made from dried 
apples is or is not inferior to apple cider vinegar. 

“The label was misleading as to the vinegar, its 
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MAX AMS Closing Machines 
for Sanitary Cans - - “Standard ot the World” 


There is an AMS Closing. 
Machine for Every can 
closing need; and an AMS 
machine for every can 
making operation. 


——0---——_ 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. AMS No. 128 Closing Machi 


1924 Model, Patented 


M 
Tomato Pulp & 
Corn Cc 

H 
Pea 
Tomato 
and Fish R 

Y 


Write for Catalogue. 
Complete Plants and Supplies 


A. K. Robins & Co. Inc. 


Baltimore, Maryland 


R. A. SINDALL, President 


ROBINS ROTARY TOMATO WASHER. 


- 
GA 
yr 
LAD 
f 
ar |= 
Ne 
1 
7 
= ne | 
| 
| | 2 
| 


16 THE CANNING TRADE 


substance and ingredients. The facts admitted sus- 
tain the charge of misbranding. Judgment reversed.” 


HOW AUSTRALIA HELPS ITS CANNERS 
The Bounty Scheme 


BOUNTY will be paid at the undermentioned 
-rates to the manufacturer on production of the 
canned fruits specified hereunder. 

2. A Bounty will also be paid to canners on all 
fruits of the kinds specified hereunder, which are ex- 
ported from the Commonwealth with the approval of 
the Customs Department. 


Rate 
Rate of Bounty of Additional 
on Production Bounty on 
Export 
Per Doz. Per Doz. 
30-oz. Tins 30-oz. Tins 
Peaches (Cling) ....... 1/- 1/9d. 
Peaches (Free) ........ 10d. kis 


Conditions Under Which Bounty Will Be Paid 
to the Canner 

3. That he purchases the fresh fruit suitable for 
canning at prices that will net grower not less than the 
following at railway station or local (i. e., country) 
factory: 

Apricots $10 per ton 

Clingstone peaches ............. 9 per ton 
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Freestone peaches 7 per ton 
Pineapples 6 per ton 


4. That the canner purchases fruit suitable for 
canning in quantities equivalent to those which his fac- 
tory is capable of handling. Before the season com- 
mences each canner will be required to undertake to 
can such varieties and quantities of fruit as the 
Comptroller General of Customs may prescribe, hav- 
ing regard to the capacity of the factory. 

5. That the canner furnishes proof to the satis- 
faction of the Minister for Customs that the fruits in 
respect of which bounty is claimed sre of good and 
merchantable quality, such proof to be determined at 
time fruit is being processed. 

6. That all account books and documents relat- 
ing to fruits on which bounty is claimed shall be sub- 
ject to examination and audit by an auditor appointed 
cr authorized by the minister. 

7. That the minimum price to be charged for 
canned fruit during the first six months of the new 
season, commencing on January 1st next, be on the 
basis of the present prices to wholesalers and retailers 
in Victoria, viz.: 


“eee 


Wholesaler Retailer 
per 30 oz. tins per 30 oz tins 
Clingstone peaches... 8/ doz. 8/6d doz. 
9/6 doz. 10/3d doz. 
~10/6d_ doz. 11/6d doz. 


Less 31% per cent for cash or its parity in other states. 
At the end of six months canners are to mutually agree 
on the minimum prices to be charged for a future 
period. Should canners be unable to agree, they are 
to submit the matter to an arbitrator. If canners can- 


240 North Ashland Avenue 


ONE BLOCK AHEAD > 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: *‘1 find it a great 
advantage to be able to remove the 
automatic feed when I have odd- 
shaped articles to be threaded.’’ 


We make every machine for “‘can-making.” 


CAMERON CAN MACHINERY CO. 


CHICAGO, U. S. A. 
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The KYLER Boxer 


We’re Ready to be Judged by What 
Users Say about KYLER Boxers. 


See the KYLER Boxer in operation - we sell them by 
the way they perform in factories like yours. Ask any 
KYLER Boxer owner anywhere; ask his superintend- 
ent, his operator. 

Ask any man in a position to know about KYLER Box- 
ers performance. What these users tell you, we will 
abide by. A pretty fair barometer by which to choose 
your next Boxer. May we send you more details ? 


Manufactured and Sold by 


Westminster Machine Works 
Westminster, Md. 


future. 
140th year. 


SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
We are the oldest Seed House in America, this being our 
If we had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 BRISTOL, PA. 
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not mutually agree as to who is to act as arbitrator, 
the Minister for Customs will appoint some person 
with definite knowledge of the trade to act in this ca- 
pacity. 

8. In respect of fruits exported, bounty is pay- 
able only on fruits packed and graded in accordance 
with the commerce regulations and approved of for 
export by a commonwealth com. inspector. Each can- 
ner shall have the right to export up to 30 per cent of 
each class of fruit packed by him, but any canner who 
desires to export more than 30 per cent of any one 
kind of fruit must first obtain the consent of the Min- 
ister for Customs. 

9. On slipstone peaches bounty is limited to 
100,000 dozen of canned fruit, which is equivalent to 
about 2,500 tons of fresh fruit. Each canner will be 
allowed for bounty purposes a pro; rata quantity of 
slipstone peaches based on the quantity packed by him 
last year. 

10. The bounties referred to will only be paid in 
respect of fruits grown and canned in the common- 
wealth during the 1923-24 season. 

11. The rates of bounty apply to 30 oz. fruits 
packed in syrup, also to apricots and clingstone 
peaches panked as pie fruit. Proportionate rates will 
be allowed on sizes greater or less than 30 oz. 


A QUESTION AND THE ANSWER 
June 21, 1924. 
The Canning Trade, 
Baltimore, Md. 
As a subscriber to your paper I would like 


VIRGINIA 


CANS 


to know if you would take the trouble to tell 
me if there are any organizations which ad- 
just accounts for small packers. I do not like 
to do business and have to adjust my account 
entirely in accordance with the broker or 
buyer; still, after either of them get your 
goods and if they wish to take an arbitrary 
position in the matter, and, say, charge you or 
rather overcharge you $100 to $200 on some 
item, like storage or anything, a packer in my 
position is helpless, and might just as well kiss 
it good-by as to attempt to adjust the matter. 
Transportation, in my case, if the broker hap- 
pened to be in Baltimore, would absorb the en- 
tire charge. I would like you to consider the 
inquiry confidential and give me a reply if you 
will. Thanking you in advance, I am, 
Yours very truly, 


(This letter is on file—The Editor.) 
In answer we wrote, June 24th: 
Your favor of the 21st is at hand. In 
reply beg to say that 
The Wheeler Service Bureau, 


280 Broadway, 
New York City, 


was instituted to furnish the canners relief of 
the kind you seek. They made a charge of 
$25.00 per year, and we believe you will find 
that when you carry on your billheads or sta- 
tionery the statement that you are a member 
of Wheeler Service Bureau, practices of the 
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Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R GIN IA 
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Bliss No. 15K Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. Xs worxs BROOKLYN, N. Y., U.S. A. 


ELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
{ Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat’! Bank Bldg. 


American Factories: BROOKLYN, N.Y. _ HASTINGS, MICH. — CLEVELAND, OHIO. SALEM, OHIO. 


OFFICES 


CANNERS! 


At this season many important things demand your attention. One of the most 


important is the necessity of increasing your fire insurance to protect your rapidly 
increasing values. 


The latest improved form of policy issued by 


CANNERS EXCHANGE SUBSCRIBERS) 
at 
WARNER INTER-INSURANCE BUREAU 


enables you to do away entirely with the daily checking of your values against your 

fire insurance, and yet it assures you 100% protection at all times. | 
From the beginning to the end of the season your fire insurance may be taken care | 
of easily, smoothly, and satisfactorily, with less effort on your part. | 


You will also share in the usua) saving in proportion to the amount of insurance you 


carry. The saving for 1923 amounted to $493,252.78 


For complete information write 
LANSING B. WARNER, INCORPORATED 


155 E. Superior Street, 
Chicago, Illinois. 


AN 
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kind you state will not be attempted. There is 
a great deal of this kind of unfair dealing be- 
ing done, but those sort of dealers will not dare 
face the Wheeler Service investigation. 

The charge of $25.00 covers cost of such 
cases, and we would suggest that if you are 
being troubled, write to them and employ this 
service. It will be worth more than $25.00 to 
feel easy in your mind and free of such annoy- 
ances. Hundreds of canners are using this 
Bureau, and they all speak in the highest 
terms of them. 

Trusting this will answer your purpose, 
we beg to remain, 

Very truly yours, 
THE CANNING TRADE. 


THE CROPS AND CANNING IN BRITISH 
COLUMBIA 
Extracts from Consular Report No. 134467b, on “Agri- 
culture—British Columbia,” by Consular Clerk 
Luther K. Alther, Vancouver, B. C., 
May 8, 1924. 


HOUGH the season is backward, conditions gen- 
erally for farming in British Columbia have 
opened auspiciously. It is too early to predict 
the outcome, but there is every indication of a large 
strawberry crop, while in the interior of the province, 
in the main fruit districts, late frosts have greatly re- 
duced the prospects for soft fruits, it being estimated 
that from 50 to 75 per cent of the cherry crop has been 
destroyed. 
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The development of the berry industry greatly in- 
creased during the last few years, and recently this 
$20,000,000 industry has been jeopardized by the poor 
prices realized owing to a limited market and shortness 
of season, but the provincial government has just come 
to the rescue by the advancement of $100,000 to the 
growers’ association for the packing and marketing of 
the surplus, which is expected to reach between five 
hundred and a thousand tons this season. It is stipu- 
lated that the loan must be applied solely to the ex- 
penses of preserving and marketing, the government 
to be secured by the season’s entire output, but the 


Berry Growers’ Association, Limited, 525 Seymour St., 


Vancouver, B. C., which has charge of the entire man- 
agement of affairs, will establish canneries in central 
locations not as yet selected, much of the material for 
this purpose having already been purchased. 


Several years ago the British Columbia Tomato 
Growers’ Association, Kelowna, B. C., had difficulty in 
obtaining satisfactory prices from the local canners for 
tomatoes for canning purposes, but the matter was 
finally adjusted by arbitration. This season, however, 
the canners threaten to close the cannery, and the 
growers are angry, charging that the company is not 
living up to the spirit of its agreement, and they are 
therefore taking preliminary steps to build a cannery 
of their own which they desire to have ready to receive 
the forthcoming crop, as plants have been raised and 
plans made for the growing of a fairly large crop. The 
lccal business men have manifested considerable inter- 
est in the situation, the payroll for canning alone in 
that city having been $200,000 annually, while large 


SLAYSMAN & COMPANY 
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801 E. Pratt St., 


SLAYSMAN DUPLEX TRIMMER—SLITTER 


—TRIMMING and SLIT- 
TING—IN ONE. 
Speed 60 to 90 sheets per min- 
ute, depending upon the operat- 
or. Saveslabor, handling, time, 

and floor space. 


Puilt on rigid base to stand strain. 
Guaranteed. 


Trims the sheet absolutely true, 
and drops it onto the feed bed 
of the Slitter where it is cut into 
the desired sizes——2’s 3’s 10’s 
THE TWO OPERATIONS 
| 


BALTIMORE, MD. 
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“We excel Our Labels 
n Designs are the Highest Standard 
of for Commercial Value. 


Ask for our Superior Line for your =, Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 


“THE HOUSE® OF  STEGH ER. 
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HAMACHEK IDEAL 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 
under all conditions. Their use insures more 
thorough hulling, on any condition or variety of 
peas or beans, than is possible with the use of 
any other viner. 


Frank Hamachek 


Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 


VINERS 
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sums were paid to the growers for fruits and vegeta- 
bles, and they are expected to proffer assistance both 
moral and financial. 

The Cowichan Co-operative Fruit Growers’ Asso- 
ciation, with the aid of H. F. Prevost, president of the 
Board of Trade, Duncan, B. C., has taken steps to or- 
ganize a joint stock company with a capital of $15,000 
to build and operate a fruit cannery in that city. Much 
of the necessary capital has already been pledged, and 
it is expected that the remainder will be readily forth- 
coming, but it has not been decided whether the can- 
nery will be built this season or next. 

Experiments begun in 1901 have demonstrated 
that British Columbia is well adapted to the culture of 
certain varieties of nuts, particularly almonds and Jap- 
anese walnuts and, in view of the fact that Canada’s 
importation of this commodity is very large, the exten- 
sion and development of the industry is being strongly 
and systematically urged. 


OYSTER ARTIFICIAL PROPAGATION 
EXPERIMENTS 


HE great oyster fisheries of the Atlantic Coast 
have in the past few years experienced an alarm- 
ing decline in productiveness. Even Chesapake 
Bay, the greatest oyster-producing body of water in the 
world, has experienced such a constant depletion from 
year to year that the industry is threatened. The ex- 
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tensive methods of oyster farming practiced by many 
of the oyster growers have assisted greatly in main- 
taining a constant supply but have not been sufficiently 
reliable to guarantee a crop from year to year. The 
rapid decline of this valuable industry has been brought 
about by a constant depletion of the oyster beds from 
various factors, such as pollution, over-fishing, unfavor- 
able climatic and hydrographic conditions, natural ene- 
mies and use of shells for various commercial purposes. 

In view of these existing conditions the Bureau of 
F'sheries for the past few years has been making care- 
ful studies of the oyster and oyster larvae in regard to 
life history, embryonic development, habits, food and 
environmental conditions, in order that the methods of 
oyster faming now pacticed might be made as efficient 
as possible. 


In addition to this program, experiments with a 
new method of artificially propagating the oyster were 
conducted by the Bureau during the summer of 1923 at 
the plant of the Connecticut Oyster Farms at Milford, 
Conn. The object of this work was, first, to determine 
by a series of experiments the important environmental 
conditions required by the oyster larvae for normal 
growth and development; second, to raise a small num- 
ber of larvae under controlled conditions during the free 
swimming period until they “set”; and, third, to perfect 
the method so that oysters could be raised from the egg 
in sufficiently large numbers to make the process one of 
commercial value. 


year.’? 


There’s still time to get another Blancher to 
you, or another complete line of pea mach- 
inery, to enable you to get your whole crop 
into the cans even if it comes in bunches. 


If your crop is bunched the probable Joss 
through being unprepared will more than equal 
the entire cost of the new line. 


Wire Us Your Order Today. 


SPRAGUE-SELLS CORP. 
500 N. Dearborn St. Chicago, IIl. 


““We have had some seasons when we did not finish our 
planting in May, but the delayed planting was always the . 
late varieties; but in the present instance there are still some Clipped From 
of the Alaska peas to be planted, and unless the growing May 24thissue 
and canning season is cool and backward, there is bound to be 
much bunching and consequent congestion in Wisconsin this 


Peas are hunched and come with 
a rush, how man Ly will you lose ? 


of Canner. 


Sprague Sells Blancher 


‘*The last word’’ in 
Blanchers. 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y. and The Sprague.Szlls Corporaticn, Hoopeston, Illinois. 
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Cuts more cases per ton 
than wd other cutter. 


CA 
CANine 


Sprague-Sells 
Corn Cutter 
(Mccdel5) 


Sprague-Sells Model 5 Corn Cutter 


cuts more cases per ton 


because— 
Ist Ears are accurately centered by double to scrape every portion of the ear abso- 
spur and feed rolls. lutely clean, means no corn left on cobs 


i t to the hogs. 
2nd_ Feed rolls, knives and scrapers are con- 


trolled by equalizing levers, thus uni- 5th Small ears and broken ears can be 
form cutting is assured. handled on the Model 5 just as well as 
3rd Uniform cutting means same depth on large ones. The small corn is usually 
top, sides and bottom, and results not the best, and surely you do not want to 


only in increased production per ton, 


‘ waste it. 
but better appearance and quality. 


Order a Sprague-Sells Cutter Today, and be 


4th Sufficient scrapers spaced and set so as ready to pack quality corn. 


i FACTORIES: 
Sprague-Sells Corporation 
‘ General Sales Office: Peerless Husker Co., Inc. Successor to ja 
500 N. Dearborn Street, Chicago, Ill. Buffalo, N.Y. Laan 


Sales Agents for Pacific Coast: Smith Manufacturing Co., San Jose, Cal. 


SPRAGUE-SELLS CORN CUTTER 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the —- -Sells Corp i Dlinois 


wv 
boos 
= 
4 
| 
on 


24 


The new method proved successful in an experi- 
mental way from the start, and two batches of oysters 
were raised from the egg under artificial conditions. 
The success of this process was attributed to as close an 
imitation as possible of natural conditions. In the first 
place, millions of oyster eggs were obtained by allow- 
ing the adult oysters to spawn naturally under favor- 
able conditions and not by cutting them open and strip- 
ping the apparently ripe eggs and milt from them, as 
has been the practice in most other experiments of this 
nature. As soon as the eggs developed into tiny swim- 
ming oyster larvae they were reared in tanks of run- 
ning water for 15 to 20 days until they “set.” The 
greatest problem of artificial propagation has been that 
of retaining the minute larval oysters when supplying 
them with running water, as they are so small during 
the first few days that they will pass through felt or 
the finest bolting silk. For this purpose a new ma- 
terial known'‘as “Filtros” was tested out under various 
conditions and proved entirely satisfactory. The meth- 
od which was put into operation by the Bureau of 
Fisheries has proved successful in this initial try-out 
on a small scale, but there is still much to be accom- 
plished before it can be considered of practical value in 
commercial oyster culture. 


In order to lay before practical oyster growers and 
biologists the vaious problems that have made artificial 
propagation a difficult task, a report on “Eperiments in 
the Artificial Propagation of Oysters” by Herbert F. 
Prytherch has just been published by the Bureau and 
describes the methods used in these experiments. This 
work will be continued at Milford during the present 
. summer for the purpose of developing the method on a 
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production basis so as to be of some value to the practi- 
cal oyster industry. The publication referred to is 
Bureau of Fisheries Document, No. 961, obtainable upon 
request or purchasable from Superintendent of Docu- 
ments, Government Printing Office, Washington, D. C., 


for five cents. 
I sued a press notice of more than ordinary im- 
portance. The troubles which resulted from the 
mistaken advices regarding the “cold pack” method will 
be long in disappearing, but it is gratifying to note that 
steps are being taken to substitute proper directions. 
The notice referred to is headed: ' 

New Canning Time Tables Isssued by the 
Department 

Studies made in recent years in connection with 
the canning of certain fruits and vegetables have shown 
that it takes a much longer time than was formerly sup- 
posed for heat to penetrate a jar or a can, and for the 
material at the center to reach the temperature of the 
canner. 

“Hot pack” canning is therefore recommended by 
the Bureau of Home Economics of the United States 
Department of Agriculture in order to decrease the time 
for heating the entire contents of the jar or the can to 
the temperature of the canner. This means a short 
precooking of the fruits and vegetables to be used, after 
which the material is filled into the jars as hot as pos- 
sible. This precooking also shrinks the products, and 
no food value is lost if the hot liquor that has cooked 
out is used, instead of hot water, to fill the jars. 


THE END OF THE “COLD PACK” ERROR 
HE U. S. Department of Agriculture has just is- 


| A LOSS REDUCER— 


The TROYER-FOX Non-Spill Clos- 
ing Machine with its Spiral Can 
Feed, Automatic Stop, rounding up 
clinching device, eliminates spill 
and jams. 


The Two Chuck Spindle, Four Roll 
Type. Seaming Head, insures tight 
seams. 


The sturdy design and machine work, 
reduce upkeep expense. 


A satisfactory loss reducing Closing 
i Machine. 
Speed 75 to 100 cans per minute. 


| SEATTLE-ASTORIA IRON WORKS wast, 
Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 
R. E. FAIRBANKS 
504 Wrigley Bldg. 
Chicago, Ul. 


J. L. COLLINS 
112 Market Street 
| San Francisco, Cal. Sydney, 


GEO. H. DOWSING 
Metropolitan Bidg., 
Australia 
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The Nested Sample Grader— 


Feeling the need of a “Sampling” Grader that was at once ac- 
curate, sturdy, of sufficient capacity, and compact, we developed the 
Nested Sampling Grader. 

It has a frame of angle and channel iron which makes it as sturdy 
as possible to be built. Its hopper will hold over 30 Ibs. of peas, 
making it possible for one man to grade, weigh and keep the records; 
for after putting the 25 lbs. of sample peas into the feed hopper, he 
can forget them until he weighs the various sizes. 


It has four sieves, making 5 sizes. These sieves are fastened on- 
to the same cast iron spider. This spider has teeth cut on the peri- 
phery, which along with cut mitre gears and chain, make a positive 
drive. 


Its feeder is new and novel, having a rotory with buckets about 
its circumference. These pockets pick up the peas from the hopper 
and deliver them to the inner sieve. Thus, no matter whether the be- 


ginning or the end of the run, the feed is uniform. 
For the canner who wants individual motor drive we can attach 


4H. P. Motor. 


Manufactured and Sold by 


Sinclair-Scott Company 
Baltimore, Maryland. 


Makers of Nested Pea Graderr, Colossus Pea Graders, and Other Canning Machinery. 


Stevenson’s Pineapple Slicer. 


A machine for the slicing of Pineapples. from 
3-16 to & of aninch in thickness, and cuts each 
and every slice even and of the same thickness. 
It is easily adjusted and is made substantial 
and durable. It is made either for hand or 
power. The legs are sufficiently splayed to 
admit of placing a tub under the machine. 


Stevenson & Company, Inc. 
601 S. Caroline St 


Baltimore, Md. 
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New time tables, based on the most reliable facts 
the department has been able to obtain at present, have 
been issued as Miscellaneous Circular 24, “Time Tables 
for Home Canning of Fruits and Vegetables.” Those 
who are contemplating home canning this season should 
send for a copy of this circular. In the general direc- 
tions accompanying the time tables it is recommended 
that the pressure canner be used for all vegetables ex- 
cept tomatoes. The water-bath canner—and by this is 
meant any covered vessel of sufficient depth for the jars 
or cans to be completely immersed while processing, and 
equipped with a rack or false bottom—may be used for 
fruits and tomatoes. 

It is possible to pack directly into the jars or cans 
such fruits as apples, peaches, apricots, cherries, goose- 
berries, and plums and also tomatoes. Even in this 
case the jars or can should be filled up with hot syrup 
or juice. The processing period for these materials 

packed is 20 minutes, whereas it is only 5 minutes when 
they are packed hot. 

The time periods given in the new tables are based 
on the use of quart glass jars. The housekeeper is also 
told how to adapt the processing time to pint glass jars 
and tincans. The method of treatment before process- 
ing is stated in every case. When the material may be 
packed either hot or cold, both processing periods are 
given. 


THE PFAUDER COMPANY PURCHASES ELYRIA 
ENAMELED PRODUCTS COMPANY 


wa HE Pfaudler Co., Rochester, N. Y., announces 
f that it has purchased all of the assets of the 
Elyria Enameled Products Co., of Elyria, Ohio. 


June 30, 1924. 


The purchase was consummated June 3, 1924. 

It is the intention of the Pfaudler Co. to continue 
operation in the Elyria factory and to continue the pro- 
duction of Elyria equipment. All of the staff of the 
Elyria Enameled Products Co. have been retained and 
with bigger production made possible through the op- 
eration of both factories, even better and more com- 
plete service than heretofore will be given. 


The Paudler Co. is rapidly completing plans to 
place on the market a new line of glass lined piping for 
the canning and food industries. Other developments, 
such as a combination of the fine points of the Elyria 
tank car with those of the Pfaudler tank car are being 
gone over, so as to give the trade a super-tank car for 
haulage of liquid food products, milk, ete. 


It also announced that the Pfaudler Co.’s European 
factory, located at Schwetzingen, Baden, Germany, is 
now operating at full capacity and is in a position to 
give direct service to any of its clients having European 
interests. They will be served from this factory, thus 
eliminating ocean freights. 


Mr. Harry S. Calvert, for so many years president 
and general manager of the Elyria Enameled Products 
Co., has been elected to the Boad of Directors of the 
Pfaudler Co., and has been made vice president in 
charge of the Elyria enameled products division. 


The officers of the Pfaudler Co., are now as fol- 
lows: E. G. Miner, president; W. D. Pheteplace, vice 
president and general manager ; H. S. Calvert, vice pres- 
ident in charge of Elyria enameled products division; 
R. Ranlet, treasurer; C. J. Stothers, secretary; R. B. 
Kilmer, general sales manager. 


Zastrow Hydraulic, Steam Impelled 


Circle Crane, radius up to 18 ft. sizes. 


Steam Boxes 


ZASTROW’S PROCESS ROOM EQUIPMENT | 


Improved Process Kettle or 
Retort 40’’ x 72”’ and other 


ZASTROW MACHINE CO., Inc. 


Reuse 


Process Crates, Standard 3, 4& 
5 tiers. Also Special Sizes 


MADE BY 


Foot of Thames St.,. 
BALTIMORE, MD. 


June 30, 1924. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
: your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice--must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 74 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 
Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 
1—60 H. P. ASME 125 pounds. 
1—80 H, P. Standard construction 100 pounds. 
10—80 H. P. On wheels, new, ASME 125 pounds. 
1i—90 H. P. ASME 150 pounds. 
1—100 H. P. Standeard construction 100 pounds. 
ERIE ECONOMIC TYPE. 
1—60 H P. Standard construction 100 pounds. 
i—90 H P. Standard construction 100 pounds. 
2—125 H. P. ASME 125 pounds. 


UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 
4 to 100 H. P. NEW AND USED. 
q wn A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 
FOR SALE— 
10 Coons Semi Automatic Apple Parers, practically 
1 Van Fenwyck 4-can Apple Filler................ 25.00 
- 1 Chisholm-Scott Pea Cleaner and Jack........... 15.00 
1 Merrel-Soule Corn Cooker Filler................ 300.00 
6 Peerless Corn Huskers, Model “F”, each........ 200.00 


The Cuyler Pkg. Corp., Modeltown, N. Y. 


FOR SALE—1 Model M Sprague Corn Cutter, left 
hand. 1 Merrell-Soule Corn Silker. Both in good used 
condition. Price low for quick sale. Chas. G. Sum- 
mers, Jr., Inc., New Freedom, Pa. 


FOR SALE— 
1 20 K Bliss Crimper. 
4 Bliss 1 K Floaters, equipped with 2 acid spindles and 8 
solder spindles and electric units for solder pots. 
2 No. 1 K Bliss Semi-automatic Testers. 
1 15 K Bliss Heading Machine. ~ 
Address Box A-1208, care of The Canning Trade. 


FOR SALE— 
1800 gross 36 MM Cork-N-Seal Crowns. 
750 gross two-ounce glass jars in reshipping cases. 
200 gross six-ounce glass bottles in reshipping 
cases (Champaigne type) 
3000 reshipping cases. 
12x 13x 2%. 
Maple Producers Co-operative Asso., Inc., 
307 S. Franklin St., Syracuse, N. Y. 


Interior dimentions 


FOR SALE—Kiefer Belt Conveyor, standard type, 
sectional unit construction, 75 feet long, belt 18 inches 
wide, only used 7 months. Good as new. 

Address Box A-1213 care of The Canning Trade. 


FOR SALE— 
Invincible Pea Cleaner with Picking Table. 
4-Screen Sinclair Scott Colossus Pea Graders. 
Morral Corn Cutter. 
M. & S. Corn Silkers. 
4-Pocket M. & S. Corn Cooker Filler. 
6-Pocket M. & S. Corn Cooker Filler. 
6-Pocket M. & S. Filler. 
175-Gallon Copper Jacketed Kettle. 
Sprague Universal Syruper. 
Monitor Bean Cutter. 
Ayars Universal Syruper. 
Delphia Steam Circle Hoist. 
Ayars Exhauster. 
Zastrow Pineapple Slicer and Sizing Machine. 
Elgin Plunger Type Filler. 
1—Kiefer Cider and Vinegar Filter. 
1 New Peerless Tomato Washer. 
1 40-H. P. Chandler & Taylor Engine. 
1 125-H. P. Erie Economic Boiler. 
1 Electrically Driven Burt Labeler, for 1s and 2s. 
1 No. 1 Burt Boxing Machine, foot type. 
1 No. 2 Burt Boxing Machine, foot type. 
- 1 No. 2 Burt Boxing Machine, for 18-0z. cans, foot type. 
All the above in A-1 condition. Write, phone or wire for 
prices. Canning Machinery Exchange, 409 Marine Bank Build- 
ing, Baltimore, Md. 


FOR SALE—Sprague Merrell-Soule 
jams, giated pineapple etc. 


H. J. McCready, 
210 W. 27th St., Baltimore, Md. 


FOR SALE— 


1 Monitor Bean Cutter. 
1 Townsend Bean Cutter. 
Both machines in first class condition. 
Address Box A-1212 case of The Canning Trade. 


Machinery— Wanted 


WANTED—Liquid Filler for No. 2 or No. 10 cans. 
State make, condition and price. 
Address Box A-1204 care of The Canning Trade. 


FOR SALE— 
Two (2) Kern Finishers 
One (1) No. 1 Ayars Pulp Filler 
One (1) Anderson Barngrover Cooker 
One (1) Ayars Scalder 
Address Box A-1216, care of The Canning Trade. 


Can Filler for 


FOR SALE—Small cannery near Newark, Ohio. 
Wish to sell the equipment in one lot. It is in good 
condition and includes a complete Robbins Steam 
Pressure Process Cooker and a Maxamus No. 2 Can Ma- 
chine. Price very reasonable. The Edward H. Everett 
Co., Newark, Ohio. 
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WANTED— 

Two Kern Finishers. 

Five 40x72 Closed Retorts. 

One Sinclair-Scott Nested Pea Grader. 

One 25 or 35 H. P. Vertical Steam Engine. 

One Link-Belt or Jeffrey-Westcott Peeling Table Gravity 
Roller Conveyor. 

One Model 7 Sprague Corn Silker 

One Pea Picking table. 

Address Box A-1209, care of The Canning Trade. 


WANTED—One New or used Hand Filling Machine for Tomato 
pulp. State condition and lowest cash price. 
Address Box A-1215 care of The Canning Trade. 


WANTED—Peel Table for 100 peelers. Address 
Box A-1217, care of The Canning Trade. 


WANTED—One Lewis String Bean and Okra Cut- 


ter. Carolina Canning Co., Aberdeen, N. C. 


Miscellaneous— Wanted 


REPRESENTATIVES WANTED—Large Nor- 
wegian cannery wants connection with first class brok- 
erage firms, who are prepared to handle Sardines, Kip- 
pered Herrings, etc., for the States of Maryland, Penn- 
sylvania, etc. Merely applicants who can state first- 
class references are solicited. Address Box A-1214, 
care The Canning Trade. 


CANNERY WANTED—Galveston, Texas (2nd Port, U. S. 
A.), has an opening for a canning industry; large quantities of 
garden truck, corn, magnolia figs and other produce are raised 
on this fertile island. Plenty of Oysters, Shrimp and Fish are 
available. Free factory site and a remission of taxes for a period 
of years probable to the right proposition. This Chamber of 
Commerce will actively support a good proposal from an incom- 
ing canning concern. Write for information on this subject. 

CHAMBER OF COMMERCE, GALVESTON, TEXAS. 


For Sale—Seed 


FOR SALE—300 lbs. Genuine Golden Bantam Corn 
Seed; 1000 lbs. Bantam Evergreen Corn Seed; 100 bushels 
Stringless Refugee Bean Seed, 11 cts per lb. for each lot. 
Bags extra. Everett B. Clark’s growing. 

North Collins Cang. Co., North Collins,N. Y. 


For Sale— Plants 


FOR SALE—Greater Baltimore Tomato Plants. Spray- 
$1.50 thousand. 


Lewiston Canning Co., Lynnwood, Va. 


ed. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—HELP—Young man with practical knowledge 
of canning Peas, Corn and Tomatoes; also with sales ability. 
Write, giving particulars. Address Box B-1210, care of The 
Canning Trade. 


WANTED—First-class Packer of Fancy Corn for Indiana 
factory, either for season or steady position if experience proves 
satisfactory. Write, stating age, salary and other particulars, 
to Box B-1205, care of The Canning Trade. 


June 30, 1924. 


WANTED—First-class experienced catsup cook. Would prefer 
a man with some knowledge of soup. This is an unusualjopportuity 
for a person that has had wide experience in cooking catsup and can 
present satisfactory references. 
Address Box B-1219 ca’e of The Canning Trade. 


WANTED—A Man, experienced with general canning ma- 
chinery, for a sales proposition. Preferably a young man who 
has acquired a good education and can develop the necessary 
sales efficiency. Address Box B-1210, care The Canning Trade. 


WANTED—First-class Packer of Fancy Peas for Wisconsin 
factory for season or steady position if experience proves satis- 
factory. Write, stating age, salary and other particulars, to Box 
B-1206, care of The Canning Trade. 


WANTED—Capable Superintendent of Peach Cannery. Canco 
clusers. 


Address Rox B-1211 care of The Canning Trade. 


WANTED -—First Class manas foreman for Wisconsin Pea 
Cannery. Must be good mechanic and able to manage help in satis- 
factory manner. Write stating age, experience, salary expected to 

Box B-1201 care of The Canning Trade. 


WANTED—Thoroughly competent Manager for can-making 
factory. Write, with full particulars, to J. D. E., P. O. Box 3857, 
Station D, Philadelphia, Pa. 


WANTED—Machine Man for 1924 Tomato Season, about 
three months. Have Canco Machines. To begin work about 
July 15th. Give experience, references and salary expected. 
Kentucky Plant. Address Box B-1218, care The Canning Trade. 


Situations Wanted 


Experienced Canner, young man, inventor of canning machin- 
ery, with managerial and sales experience wants to connect with 
canning concern of size able to use him to best advantage. 
the prospects more than the immediate salary. 
engagement. 


Address Box B-1195 care of The Canning Trade, 


Values 
Open for prompt 


Would like to get in touch with firm wanting National distri- 
bution. Am acquainted with buyers and brokers from coast to 
coast. 


Address Box B-1182 care of The Canning Trade 


COVER YOUR WANTS EARLY 


Give us your order now. We will 
ship when wanted. Ask for del- 
ivered prices. 


/, We manufacture and sell to the 
largest canners in the country. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
(Night) Berkeley 200 


Phones 
Not made to meet competition 
Made to beat competition 
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FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES See H& D 


Shipped to a nearby town or to a point across the 
continent, they arrive with contents intact. 


You risk no defaced labels or leaky cans when you ship in these 
better boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the efficiency and economy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’’. 


THE HINDE & DAUCH PAPER CO 
Member Canning Machinery 
& Supplies Assn. 
800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto — King St. Subway and 


H & D Corrugated Fibre Boxes get there with the goods. . 


COLOR: Dark Maroon 
30” x 47” long—$15.50 doz. 
34” x 47” long—$16.50 doz. 


For Your Benefit— 


Bear Brand Aprons are made for YOU 


to save you (money in several ways: 


Because they are constructed of the finest 
8-0z Sea Island Duck, strongly impregnat- 
ed with pure Para Rubber, they are rip- 
proof, wear-proof, water and fruit-acid 
proof. This means a longer period of use- 
fulness than is usually obtainable -- and a 
consequent reduction in your apron expense. 


And as Bear Aprons are extremely light in 
weight (only 15 ounces), they bring your 
employes perfect comfort, permitting greater 
working efficiency. A comfortable employe 
is a better worker, 


Many of the largest canners and packers, in- 
cluding H. J. Heinz Co., use our aprons 
exclusively. Severe tests proved our aprons 
to be superior and more economical. 

Send trial order TODAY — and learn how 
much apron service your dollar can buy. 
You'll be pleasantly surprised, and your 


employes will thank you, too, for a better apron. 


Samples of fabric, showing quality, on request. 


Another popular style: Protexu Brand Rubber Aprons -- slightly heavier 


than Bear, and black in color. 


Extremely durable and protective, suit- 


able for all work--even for protection from strongest acids. 30” wide x 38” 


Corrugated Fibre 
Shipping Boxes 


Hanna Ave. 


long, $12.00 doz; 36” wide by 44” long, $15. dozen. 


William M. Gross. 


Makers of alt styles aprons for all industrial purposes 


Sharon, Penna. 


Carver Building tt 


change their opinion. 


Adjustable for No. 1, 1%, 2, 244, 3 Cans. 
Machine also made for No. 10 cans. 


HANSEN FRUIT AND VEGETABLE FILLER 


Fills Practically Automatically But Produces Hand Pack Quality 
Beets, String Beans, Tomatoes, Cherries, Berries, Kraut, Ete. 


Rockfield, Wis., Nov. 26, 1923. 

We are glad to advise that we are very well pleased with the Beet Filler which we purchased from you and 
used throughout the season, It isa great labor saving device. We used it in connection with No.2 and No.3 
cans and it gives a good fill. We can only say the best for it. 

ROCKFIELD CANNING COMPANY 
BY A. J. Klumb. 


Sturgeon Bay, Wis., Dec. 1, 1923. 

Allow the writer to congratulate you on your Hansen Fruit and Vegetable Filler. As you know, we have 
been experimenting for the past five years with mechanical fillers for filling No.2 red sour pitted cherries. Up 
to this year when we installed two of your fillers, we had never found anything that would operate satisfactorily 
on cherries but since the suecess we have had this year with your new filler, we feel that you have a machine 
which will work very satisfactorily indeed. 

The machine operates very smoothly without the jamming of cans and the accompanying loss of fruit and 
turns out a very uniform fill. We believe your estimate of capacity which you stated was 70 cans per minute to 


be very conservative, for we know this machine will operate very satisfactory on 95-100 cans per minute on cherries. Weexpect to put in more of these mac 
hines as the necessity arises and you may rest assured that we are perfectly satisfied with their operation. 


FRUIT GROWERS CANNING COMPANY 
BY Edw.8. Reynolds. 


Colby, Wis., Nov. 27, 1923. 


We wish toadvise you that we are more than pleased with the hand bean filler, or rather as you call it, the Hansen Fruit and Vegetable Filler. 

We were rather doubtful as to its capabilities until we tried it out. Wish to advise you that your filling hopper on same does not need attention, and with 
one girl supervising the fill of cans was all the help we needed in the canning of cut beans. 

We have been complimented on the uniform fill of our beans and all we can say is we lay it all to your machine. 

If you have any skeptics as to the capabilities of your filler, wish you would refer same to me or my superintendent at this plant and am sure we could soon 


CENTRAL CANNING COMPANY 
BY W. H. Christiansen, Mgr. 


HANSEN CANNING MACHINERY CORPORATION, CEDARBURG, WIS. 


Manufacturers of Hansen 


Pea and Bean Filler, Corn Cooker Filler, Conveyor Boot, Sanitary Can Washer, Beet Topper. 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“‘Ask the men who use them.” 


CHISHOLM-SCOTT CoO., 
387 E. Broad St., Columbus, Ohio. 


— CAN PRICES 


Appearance counts. Dress up 
your can with an _ artistic 
Gamse Label. 


BRO 


_GAMSE BUILDING 
BALTIMORE MARYLAND 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


A 
2erican Con 2c 
NEW yor, °™Pany 


Has you acopy? A letter addressed to 

Room 1358, 120 Broadway, New York 

City, will bring one to you promptly. 
American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. - 
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CANNED FOOD PRICES 


Prices given represent the lo 
Baltimore. (unl e lowest figure generally quoted for lot 
Many canners get 


Baltimore figures co 
rrected by these Brokers: (¢) Thos. J. Meehan & Co. (+) Jos. Zoller & Co., Inc. (§) ALE 
E. Kidwell & Co. 


Jones & Co. 
nn Vegetables CANNED New York prices correct 
VEGETAB ed by our specia 
Balto. California, No. 214, f.0.b. Coast... PEARST 
White 5 Celifornia, No, Seconds, No. 2, in Water Balto. N. Y. 
Out . O. B. Factory basis. Standards, No 2, in 
White ++ Out 8.85 SUCCOTASHt Standards, No, 2, in Syrup.. 1.00 
, Large, Peeled, i o. 8, in Wate 
reen, Large, No. No. 2%.... Green Beans, Green Standards, No. tm Water 
Green, Medium, No. 2 3.65 dara, 1.60 1.60 
G 4 Small. PLE* 
Toe, White, i 340 POTATOES? Babee Me. 2....... 
Plain, No. 65-65 Standard, No. 10, Gouniy..., Out Sliced; Standard, No. 2.70 
ii Grat 2.70 
TOMATOESt{ Hawail Grated Standerd, QUt Qut 
Fancy, No. 10, Baltimore.... O Shredded, Syrup, Out Out 
1.30 com. 10, f.0.b. Factory. . ut Out Crushed xtra Out 
1.30 nda 0. 10, f.o.b. Baltimore... ern ie, Water, N 0 12.50 
ng. dard Green » No, County.....- 
String, Standard Cut White. Ex. Standard No. 3, fob. Water, No. 2.. PLUMSt 
Stringless, Standard, No. 2....... Out ---- Standard, N o.b. Baltimore.. 140 1.35 
Stringless, Standard. No, 10,...... 8, f.o.b. County.... 1.35 1.39 Water, No. 10...... 
White Wax, Standard, ‘o. 8, f.0.b. Baltimore... Out .... Black, Water, No. 
White Wax, Standard, Ne Standard. 28, fob, Baltimore. ..... Black, Syrup, No. 1 
Limas, Extra, No. 2... 41.00 No. 2, f.0.b, County..... 1.15 1.10 Red, Syrup, No. 
Lima Standard %, f.0.b, Baltimore. ..... Out Oui Black, Water ASPBERRIESS 
Small, Whole, No, QUE TOMATO PULP? Wee 
Std. Evergreen, No, 2, f.o.b. Balto. 1.20 1.10 Canned Fruits Extra, Preserved, 
Std. Evergreen, Me. 2, Co. 20 105 APPLES* Extra 2.25 
Ee Shoepeg, No. 2, t0.b. Co. 1.20 1.25 Mow Seek, ie. sin 
hoepeg, f. factory. 150 1.40 6.50 6.00 
Std. Crushed, No. 2 5. fod. 1-35 Out Cann 
Std. Crushed, No. 2. f.0.b, Co....- .95 inlay No. 10, Balto. 3.50 ed Fish 
Ex. Std. Crushed, No. 2..... nog aryland, No. 10, f.o.b. Balto..... 3.25 Out Standard HERRING ROE* 
Ex. Std. Crushed, No. 2, f.0b. Bal. 1.10 1.10 APRICOTS§ rd No. 2 Factory... 2.0 
Extra, No. 2, f.0.b, Coun California Choiec 2.00 2.00 
Extra Standard dard. Western, was Out 2.75 2.30 LOBSTER* 
Standard Western, No. 1.05 Stan 35.00 
OKRA AND TOMATOESt CHERRIESS 2'70 
Standard, No. 2. eeae laska, Tall. 
Standard, No. Que Que Seconds, Reds No Gut Hed lanka, Flat, No 36 
tandard, White, Syrup, No. 2..... .... 1:80 
Hove, fob, 41.60 Red Pitted, No. 2........ Columbia, Tall, No. 1. cove 140 
No. 8 Sieve, 28 .b. - 1.60 41.60 Red 10s, Counbia, Fit. Xe. 1............ 
factory... ++ 1.25 11.50 2.85 2.75 Columbia, Fis Flat, NO. Ye 
No 4 Sievu. 2s, 117% GOOSEBERRIES3 Medium Re 
No. 5 Sieve, ts, f. Out Standard, No. 2........++ 130 1.35 
Seconds, 28 ut Out Standard, No. 10........... 7.00 8.00 Wet or No gHRIMP® 
EJ. Standards, 1, No, 4 Sieve.... Oyt Out Californta Chotee, No. 2% We 
Ex. Sifted, 1's, Out California Stand., Nes 210 SARDINES—Domestic, per Case 
Fancy Petit Pols,, 1’s...... B. Eastport, Me., 1923 
PUMPKINt PRACHESY % Oil, Keyless ......... 
t Extra Sliced Yellow, No 1........ 1.35 1.35 % Oil, 
andard, No. 8, factory....... 1.25 1.30 Standard White, No. 2.... rey Tomato, Carton =e ae 
alifornia, 348 
ifornia, 1s. Striped 13.00 
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PLAIN - 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 


Powdered Milk 
Fresh Oysters 
Paints 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


Peanuts and Peanut Products 


LACQUERED LITHOGRAPHED 


No finer cans beneath the sun, 

Quality first since nineteen-one. 
Twenty-three years of knowing how, 
Fits us well to serve you now. 


We Manufacture for 


CANNERS: 


Verticle Process Kettles 
Horizontal Proocss Kettles 
Agitating Process Kettles 
Automatic Pressure Kettles 
Continuous Non-agitating Cookers 
Continuous Agitating Cookers 
Crates 

Cooling Tanks 

Trolley (Systems) 

Steam Hoists 

Picking Tables 

Peeling Tables 

Pea Washers 

Steam Exhaust Boxes 
Water Exhaust Boxes 
Milk Sterilizers 

Milk Fillers 

Milk and Corn Shakers 
Automatic Shakers 
Continuous Shakers 

Test or Pilot Sterlizers 
Cross Conveyors 

Tomato Holding Tanks 
Tomato Inspection Tables 


Berlin ~ 
Continous 
Cookers 


Continuous Cooker 
Berlin Cookers are made for every purpose. No type of Cooker is fit for all 
kinds of foods. 
Berlin Cookers are made in the following distinct classes: 
Continuous Open Cookers which agitate the food while cooking, 
Automatic Pressure Cookers which agitate the food while cooking, 
Continuous Open Cookers which do not agitate the food while cooking, 
Automatic Pressure Cookers which do not agitate the food while cooking, 


A Contenuous or Agitating Cooker for every purpose for every 
kind of food. 


BERLIN CANNING MACHINERY 
WORKS 


BERLIN, WIS.. U. S. A. 


A Complete Line of Canning Machinery for any Canning Factory. 
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BALTIMORE, JUNE 30, 1924 


WEEKLY REVIEW 


Canners Are Wise Not to Sell More Futures—Crops and Weather 
Conditions Make the Season’s Pack a Big Problem—Pea 
Canners Making Good Packs—Tomato Plants in 
All Stages of Growth—Corn Growers Are 
Having Troubles—Buyers Fore- 
see Limited Packs. 

ISDOM-—The canners are wise in getting off the market on 

both spots and futures at this time, and particularly on 

futures. There are so few spots of any kind left that there 
necessarily must be slow trading in them, but that is exactly what 
makes the situation so strong. It does not require a soothsayer 
to predict that on most canned foods the spot market will be bare 
before new goods can arrive; the finest condition the canned foods 
industry has ever seen. Imagine great trading centers reporting 
that if you want canned tomatoes you must go to Maryland for 
them, as that State seems to be the only one which has any spots. 
Maryland holding a corner on canned tomatoes! Everybody else, 
of course, knows this but Maryland, or else the Maryland can- 
ners would be asking a price for their stocks, and this they will 
not do. Poor old Maryland! Even after all opposition has been 
removed, and the market given to her to do with as she pleases, 
she cannot see her opportunity or has not the courage to ask a 
price. True, when the last case of No. 2 tomatoes was going out 
the door sold, and the property of someone else, Maryland did 
perk up and ask a premium, but she had no No. 2s to sell. And 
it will probably be the same with No. 3 tomatoes, which are 
quoted today here at $1.35 to $1.40, although Indiana sold out 
at those or better prices many months ago, and is now out of 
both the spot and future market. It would be difficult to con- 
struct a position where Maryland tomato canners would have the 
heart to ask their price and stand for it. It probably just can’t 
be done. For if it can’t be done under present conditions, it can’t 
be done—that is a cinch. 

Everything has conspired in favor of the canners this sea- 
son. The record clean-up of all markets on all kinds of spots, 
and then a curtailment of probable packs in 1924, through un- 
favorable weather and bad growing conditions. No spots and 
limited packs is the way it looks today. 

HE WEATHER -Nearly every section has been able to re- 

I port warm sunshine and fine growing weather, but also 
nearly every section has had to report a continuance of the 

rains at almost regular intervals. It seems impossible to get two 
days together without rain. We have not had it here. The heat 
has been intense this past week, but almost every evening a 
severe storm has come up, deluging the earth with water, and 
often with hail, and the high winds tearing up trees and uproot- 
ing crops. And what has been happening here would seem to be 
but a replica of what has been happening in all other sections. 
At least, so far as canners’ crops are concerned, the growers are 


having their troubles in getting them into the ground, for they 
cannot get the ground dry enough to plant. ‘They have been 
taking every chance to get corn into the ground, and likewise 
they have been setting out tomato plants between rains and at 
every possible opportunity; but this means a very spotty condi- 
tion, and not the best results by any means. 

From Indiana comes the report: “Our canners are still plant- 
ing corn and setting tomatoes, so anything like a normal crop 
cannot be hoped for.” Down on the ’Shore, while the pea can- 
ners have been able to start and are making good progress, with 
hopes for a full, average pack of fine quality, they are afraid 
to say so from day to day because of the frequency of the rains 
and the danger that all may be ended at any moment. A few 
more days and they will be done with their peas over there, and 
the Western Maryland pea canners are beginning, and have good 
prospects, under the same kind of uncertain conditions. Wednes- 
day night, for instance, brought a small-sized cyclone, following 
a day of intense heat, and some sections of the counties north 
of Baltimore, where peas are grown for the canners, they had 
heavy hail. It needs no explanation by us what a heavy hail- 
storm can do to peas which are ready for canning. But this 
gives you an idea of the sort of fear with which these canners 
are now operating. 

In the meantime while they are canning peas, they are also 
busy setting out tomato plants and planting corn here at the 
beginning of July. Some corn is up and looking fairly well; 
other patches are missing in too many hills, and what is up looks 
yellow and sickly. The only thing that is having uninterrupted 
growth and flourishing luxuriantly is weeds. And with a heavy 
rain every other day, these weeds will gain the day. 

Tomato fields are in all stages of growth. One field, located 
on a gentle slope and well drained, will show plants 8 to 10 inches 
high and bushing nicely, with the color fine and the promises 
good. The next field, on the downward grade, the plants are 
spindley, poor and often entirely gone, and the field looks as if 
it had not yet been set. So there is your range of tomatoes: 
plants not ag set to plants making good growth, but the latter 
are decidedly in the minority. No one seems anxious to venture 
a guess as to the extent of the plantings—that is, as to how much 
of the intended acreage has been set out—the grower can answer 
only for his own plot, and the canners cannot get a definite line. 
The fact is that all are still in the hopeful class—hoping for bet- 
ter weather for a long-enough spell to get the plants out and 
going well. The heat is almost too intense for planting, but the 
growers are not waiting on that. 

This is an uncertain, rambling account of crop conditions; 
but that is exactly the condition in which crops are now, and if 
anybody can make out of this big crops and full yields to come 
to the canneries at any time, even though late, they are better 
optimists than the men now on the ground trying to plant the 
crops, or the canners waiting for them. 

HE MARKET—And that is why we say the canners are 

| showing good sense, wisdom, in refusing to consider fur- 
ther future business. If spot canned foods next fall, par- 
ticularly after the big Canned Foods Week in November, are not 
worth and bringing from 15c to 25¢ per dozen more than the 
canners can now get for them as futures, then there is nothing 
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in market considerations. This may not be a certainty, but it 
is as nearly a certainty as can be predicted upon a future con- 
tingency. 

Most gamblers want some chance to win, but the canner who 
sells futures at today’s prices is forfeiting all chances to win 
and giving the buyers a sure thing. 

The market is in really very good condition. The buyers 
realize the situation, and while they have not changed their 
methods of buying from hand to mouth, because the banks will 
not allow them to do so, they are taking what goods they can 
find and are quietly taking good future business where they can 
induce the canner to accept it. They now see that they will not 
likely get all the goods they have bought as ‘futures, the season 
is to erratic to expect such an outcome, and so they would extend 
their buying so that they will have canners in many sections 
upon whom they can hope to get a good share of their orders. 
In this way they will not be dependent upon one section or one 
set of canners for all their wants, for if anything should happen 
to that section, they would be caught without the goods they 
must have. This has added strength to the market and it ought 
to tell the canners that they should be careful, and if the buyers 
insist upon futures, put the price at a figure ‘which will protect 
themselves. If you can’t stay out of the future market, then 
put your prices at a figure which will pay you for the risk you 
take. Spot goods will certainly be worth good prices this fall, 
as we have already said; then why give them to the buyers now 
at low prices? 

There are no changes in market quotations worth particular 
notice, but all items are strong and showing a tendency to ad- 
vance. 


NEW YORK MARKET 


Steady Volume of Business—“Day-to-Day” Buying Repiaced the 
“Hand-to-Mouth” Buying—Sensational Business in Future 
Fruits—Good Inquiry for Spot Fruits—Maryland Has 
Corner on Spot Tomato Supply—Corn Advanc- 
ing—Pea Canners Rush New Peas to Keep 
Market Supplied—Shrimp Active. 

New York June 26, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 

TEADY TRADING—There has been a steady volume of 
S canned foods trading during the past week, and the market 

has displayed a firm undertone. Wholesale grocers are not 
carrying large stocks, and are having difficulty in securing suf- 
ficient stocks of some grades and varieties. Despite the general 
shortage however, many buyers are operatnig on a day-to-day 
schedule and are permitting their holdings to practically clean 
up before buying more. This has resulted in a “peddler” busi- 
ness on’ spot, according to the brokers, and the latter say that 
they have to do as much work now in locating and selling a 25 
or 50 case lot as they woud normally do on a carlot order. Job- 
bers have evidently determined that they will not allow the mar- 
ket to go into a price advancing stampede, and they are success- 
ful in preventing any sensational gains. 

New Pack Fruits—Business in new pack California fruits 
has not been sensational in character, and there has been a dis- 
position on the part of many buyers to cover only their early 
requirements on certain items, and to buy sparingly on others. 
Peaches have perhaps been the most popular of canned fruits 
since the naming of opening prices last week. The trade is 
showing a little more interest in pineapple. Cherries are neg- 
lected. 

Spot Fruits—Canned fruits continue in small supply locally, 
and there is a good inquiry with the price basis well maintained. 
Stocks in distributors hands, both wholesale and retail, are not 
excessive, and will be near the vanishing point on many varieties 
and grades when first shipments begin to arrive out of the 1924 
pack. 

Tomatoes—The spot position continues a firm one. Indiana 
is through on 1923 pack, Maryland now being the chief source 
of supply. And stocks held by Maryland packers are not ex- 
cessive. Maryland packers quote standard 1s unchanged at 
57% to 60 cents per dozen, 2s at $1.15 to $1.20; 3s $1.85 and 10s 
$4.00 to $4.15, all prices f. 0. b. country cannery. Holdings 
of 2s have been materially depleted by recent buying. 

Future Tomatoes—The market has stiffened somewhat, fol- 
lowing the action of many packers in withdrawing. As one 
Southern broker explains it: “Due to the increased risk in the 
crop hazard caused by the late, wet spring, many of our packers 
are withdrawing future prices on both corn and tomatoes. The 
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situation is very unfavorable for both the grower and canner.” 
Prices quoted by packers who are still offering range as follows: 

Standard 1s 55 cents; 2s, 85 to 87% cents; 3s $1.25, and 10s 
$4.00, all f. o. b. country cannery. For shipment from Baltimore 
City canneries, the market on future tomatoes holds as follows: 
Standard 1s 60 cents; 2s 90 cents; 8s $1.30, and 10s $4.25, f. o. b. 
There has been an increase in the demand following reports of 
crop damage and the general late season. 

California Tomatoes—Although irrigation troubles are re- 
ported in some sections of California, the general outlook is fa- 
vorable for a good pack of tomatoes this season. Canners con- 
tinue to quote $1.15 per dozen on standard 2% in puree, f. o. b. 
cannery. 

Standard Corn Higher—Reflecting a material increase in de- 
mand for standard corn, the Southern market has advanced to 
95 cents firm, f. o. b. cannery for No. 2s, with extra standard 
2s strong at $1.05. Buyers who have been placing credence in 
the reports of large stocks of cheap standard corn have now 
discovered that the corn offering at “cheap” prices was likewise 
“cheap” corn, and that stocks of full standards are by no means 
as large as they had believed. Consequently there has been quite 
a move to cover on this popular item. 

Future Standard Corn— The market for future Southern 
standard corn is holding firm at 90 cents per dozen, with extra 
standard at 95 cents per dozen, and fancy at the usual premium 
of 5 cents per dozen over this price. Standard No. 2 Country 
Gentleman holds at $1.00, with Shoepeg at $1.10. There is more 
interest being shown in the future corn situation. 

New Peas—Southern packers have come to the rescue with 
rush shipments of new pack standard peas, and this has relieved 
the spot shortage a little at least. There is still a heavy demand 
for standard peas on spot, however, with the supply falling 
short of the demand. The quality of the new Maryland and 
Delaware pack is reported to be very good in most instances this 
year. Buyers are beginning to shown concern over the Wiscon- 
sin situation, and it is feared that the backward season will not 
only cut materially into the yield of peas, but will likewise have 
an adverse effect upon the quality of the peas to be canned this 
year. With the other pea-packing sections running considerably 
behind normal this year, the market will remain more or less in 
the control of the Southern packers for some time yet. 

Salmon—Business has shown a little improvement during the 
past two weeks, and the spot market is more active. As a re- 
sult of the improved demand locally, there has been more inter- 
est shown in offerings for shipment from Seattle. Coast holders 
are quoting pinks at $1.25 per dozen f. o. b., with stocks reported 
rather well cleaned up. Alaska packers start the new season 
with stocks of reds also of small proportions, while there is prac- 
tically no carry-over of chums. 

Shrimp More Active—Quite an active call for shrimp was 
sprung up during the past few days. In some quarters this 
buying is attributed to the fact that the numerous out-of-town 
visitors here for the Democratic convention are calling for shell- 
fish, but in trade circles this demand is considered the normal 
summer buying movement at this time, reflecting the current 
light holdings of the distributors. 

Sardines—The market for Maine sardines continued unset- 
tled. The supply is fair and prices quoted by different factors 
show considerable variance. However, the trade is beginning 
to inquire for sardines in larger quantities, and the outlook for 
the market is more favorable. 

Tuna—There has been some business booked on new pack 
tuna fish on the basis of opening prices named last week. Dis- 
tributors are carrying fair stocks of all but white meat tuna it 
is believed. 

Notes of the Trade—Pratt-Low Preserving Co. and Filice & 
Perrelli Canning Co., two well known California fruit canning 
organizations, announced opening prices on their complete lines 
this week. 

John Gilliam, well known broker, now associated with J. M. 
MeNiece & Co., returned this week from a short vacation trip to 
Saratoga Springs. 


REAL LUXURY. 
“How much money would you lak to have?” 
“How much? ’Nough so dat Ah could borrow a quartah 
whenevah Ah feels lak it.” 


HOME TRAINING. 
Aunt—And were you a very good little girl at church this 
morning, Sallie? 


Sallie—Oh, yes, aunty. A man offered me a big plate full 
of money, and T said: “No, thank you.” 
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CHICAGO MARKET 


Hot Weather, With Plentiful Rains—Turning to No. 3 Tomatoes 
—Corn Selling—This Item May Be Completely Cleaned Up 
Before July 15th—Fruits Dragging—Some Futures 
Selling—Canners Not Anxious to Sell Further 
of Peas or Corn—Market Better Cleaned 
Up on Spots and Futures Than Ever 
Before—Canned Salmon. 

Chicago, June 27, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


OT WEATHER—We have had warm growing weather in 
H the lake region, but we have also had very heavy, warm 
rains, and what effect will be on the low lands, where corn 
and late peas have not yet been planted and where the tomato 
plants may be drowned out, is problematical. The weather pre- 
dictors are promising us dry weather, free from rains, but up 
to the present moment, when it is raining hard, their predictions 
have come to nought. 

Spot Canned Foods—Wholesale grocers are not buying twos 
tomatoes because they are not to be found except in Maryland 
and Delaware, and very few are to be found there, and as they 
are held at $1.20 per dozen, f. o. b. cannery, the price is propor- 
tionately too high and wholesalers will not buy them. I heard 
of one sale only this past week in Chicago of twos tomatoes, 
which was a sale of fancy grade at $1.27% per dozen, f. o. b. Ohio. 
a small lot to clean up the remainder of a pack. 

Wholesalers are buying No. 2 tomatoes, paying $1.30-$1.35 
per dozen for them, f. o. b. Eastern canneries, they being at that 
price very much better value than twos at $1.20. 

However, the market is now well supplied with fresh crated 
tomatoes from the South, and the demand for canned tomatoes 
is about at the minimum stage of the year. There is no demand 
for No. 10 tomatoes spot at all. 

Corn—Spot canned corn is selling fairly well for standard 
grade when it can be found. There is no standard canned corn 
to be had in Iowa, Illinois, Wisconsin or Michigan at any price. 
Some extra standard can be bought in those States and also in 
Ohio at $1.05 to $1.07%2 per dozen, but that grade is also growing 
scarce and will soon be cleaned up. There is very little demand 
for fancy corn for immediate shipment. 

It looks as if all grades of canned corn will be entirely and 
completely cleaned up before the 15th of July and long before 
the first receipts of the new output of 1924 will arrive. Some 
wholesale grocers who have a small surplus and some canners 
who have some remnants of the 1923 pack of canned peas have 
been making low prices to the trade, and a little buying of spot 
peas has been stimulated in that way. This movement will un- 
doubtedly clean up all surplus stocks. Wholesalers are inclined 
to wait for the arrival of new pack peas for which they have 
contracted, and they are trying very hard to avoid purchasing 
any spot stock, preferring to sell entirely out to wait for the 
arrival of the 1924 output. 

Fruits—Canned fruits are not selling very freely for spot or 
immediate delivery because the city markets are now flooded with 
fresh fruits and melons of every description almost, and straw- 
berries, California and Oregon cherries and plums are abundant 
in the fresh fruit stores as well as canteloupes and water melons. 
The prices asked for these goods are very reasonable. 

_ Canned fruits are marking time and selling only to those 
who prefer the cleanliness, wholesomeness and convenience of 
canned fruits as compared with the fresh fruits. 

Future Canned Foods—A few contracts for 1924 canned peas 
are being closed, but wholesale grocers have their wants pretty 
well taken care of, and not very many contracts are being en- 
tered into. 

_ There is some speculative feeling and a rather quiet inclina- 
tion to buy new crop canned peas, enough at least to cover re- 
quirements and sales that have been made. On the other hand, 
the canners are not disposed to push future sales, because they 
' have already sold freely in futures, and the weather crop con- 
ditions are so irregular and indefinite that the canners are afraid 
to take on any more contracts. 

This same situation applies to canned corn. A few contracts 
for future delivery are being entered into, but only a few. The 
weather conditions in relation to the 1924 crop of corn for can- 
ning purposes is so confused that canners are unable to estimate 
what their production will be and whether they have made suffi- 
cient sales for future delivery to cover probable reduced output; 
therefore, they are indefinite about contracting for any more 
canned corn for future delivery. 


Canned peas, canned corn and caned tomatoes—three great 


THE CANNING TRADE 35 


staples—will be more completely consumed this season than ever 
before in the history of the industry—at least, it looks that wey 
—and these three crops of canned vegetables are coming on to 
a bare market as dealers will be sold out completely. This situ- 
ation has not occurred before for many years; in fact, I do not 
remember to have ever known it to exist as completely as this 
season. 

The situation in relation to California canned fruits is that 
there is very little demand for spot goods and very few spot 
goods offering, but wholesalers do not. appear to be very much 
infatuated or impressed with the prices of the new or 1924 output 
of California canned fruits which have been priced for the open- 
ing at about 5 to 10 per cent higher than the opening prices of 
1923. I understand that there is considerable reluctance on the 
part of wholesalers who have placed S. A. P. contracts to confirm 
the contracts, and most of them are inclined to wait for a while 
in hopes that there will be a break in the line of future prices, 
and that they will be able to purchase from independent canners 
at considerable lower prices. 

Canned Salmon—There is some pressure to sell canned sal- 
mon. Red Alaska 1s tall are offered freely at $2.25 per dozen, 
f. o. b. San Francisco and Seattle, and:there seems to have been 
packed some surplus of fancy chinook salmon as brokers on the 
Pacific Coast are offering halves fancy chinook as low as $2.10 
per dozen, f. o. b. cannery, and are inviting offerings at a slightly 
lower price. The warm weather has just set in, and the con- 
sumption of salmon will now begin and the demand will probably 
improve very soon. — 

Information from the Food Products Department of the 
Bureau of Commerce of the United States to the writer gives 
the exportation for 1923 of sardines from the United States to 
other countries as aggregating about $2,900,000. Of this quan- 
tity 80 per cent exported was of California packed sardines. 
Packers of sardines on the California coast have been putting 
up an article of fine grade and their fish are the genuine 
“Clupea” genus, the same genus as are the French sardines, and 
they are packing them in genuine olive oil and a fine quality of 
tomato sauce, and the very heavy predominance of their goods 
in the export of this country to other countries goes conclusively 
to show that quality will tell and that people want it and will 
pay the price for it. Maine sardines are made from young her- 
ring, which have a peculiar flavor which some people like and 
which some people do not like, and they are packed in cotton- 
seed oil, which also has an individuality of flavor, and this ex- 
plains why the California packers’ sardines so heavily predomi- 


nate in the exports. 
NEED MORE MEMBERS, SAYS PAUL FISHBACK 

“The membership turnover in this association (the 
National Food Brokers), is very small, but we need 
more members. Mr. Walter B. Timms, chairman of the 
membership committee, has been conducting an active 
campaign for new members, and such campaigns are 
productive of good results. The personal, individual 
appeal of an active member, who knows and appreciates 
the work the association is doing for brokers, and who 
is deriving the benefits of that work, is exceedingly 
effective,” and continuing, the secretary says: 

“Here are two good and timely selling arguments 
for prospective members. The first is that this asso- 
ciation has wiped out the cost of membership. By ob- 
taining exemption of food brokers from any further 
payment of the $50 occupational tax, we have given 
every broker that much to defray the cost of a mem- 
bership. The $50 which would have gone to the Gov- 
ernment July 1st, should come to us as an initiation 
fee. Next year, half the saving will suffice to pay an- 
nual dues; the other half will be clear profit, resulting 
solely from the existence of this association. 

“Your second selling argument is the directory of 
members, soon to be published and mailed to 15,000 
persons and firms, who as sellers, buyers or brokers 
are interested vitally in the service a broker renders. 
Publicity resulting from the listing of a broker’s firm 
name, address, and index to the lines he sells, will be 
worth far more than the cost of a membership. It is 


publicity he cannot get in any other manner, because 
the list to which the directory is mailed is carefullv 


selected, and each recipient is known to be definitely 
intrested in it and its contents.” 


36 THE CANNING TRADE 


ST. LOUIS MARKET 


Market Normal for This Time of Year—Slow Sellers Are Moving 
Out of Stock—Lateness of All Crops and Danger of Frosts 
Before Maturity Inject Interest Into Canned Foods— 
“Bunching” of Peas Feared—Corn Is in Pretty 
Good Demand—New Pack Coming Into 
the Market—New Market Prices. 

June 26, 1924. 
By “Missourian,” 


Special Correspondent “The Canning Trade.” 


ORMAL MARKET—The canned foods business is about 
N normal what it is generally at this season of the year. 
The fact that most stocks are light has caused the market 
to firm up. Jobbing stocks are now at a point where it is neces- 
sary to replace. Supplies have gotten so low that it is almost 
impossible to obtain assortments. There is a scarcity in most of 
the lines wanted, in fact, they are more scarce than at any time 
since the war. Operators who carry supplies through the season 
with only a limited trade in sight, are cleaning up lines that have 
heretofore been selling slow. New packs are late, some so late, 
that there may be an acute shortage in old packs, before they are 
received. This causes a wonder why there is so little interests. 
There has only been a fair volume of contracts made for vege- 
tables. Tomatoes, however, have been largely contracted for, 
most of the business having been done early in the season. The 
buyer who has been late or who has bought but little is going to 
pay a premium for his delay. He will not be able to get the 
grades and sizes he wishes. They will go to the early buyers. 
Taking a general view of the situation, packing conditions are 
far from favorable and canners are taking chances on a late fall 
to allow for the crops to mature. They are alredy several weeks 
beyond normal. Not only are the crops late, but owing to the 
weather conditions, plantings have been reduced and the yield 
is not likely to come up to expectations. For this reason canners 
are not inclined to accept any more futures in many lines. 


Peas—The quality and extent of the pea pack will depend 
greatly on weather conditions. Reports thus far are to the 
effect that in some sections the quality has been fine, but in 
others, Wisconsin for instance, it is feared there will be a bunch- 
ing of early and late crop. This will surely result if a hot spell, 
which now appears certain, should hasten the maturity of plant- 
ings. It is said that canners are pretty well sold up on pea 
futures, because of the more extensive buying that has been 
done on contract, than of other packs. The uncertainty of the 
season makes canners a little doubtful on taking on new business, 
when they do not know whether they can or cannot handle what 
they have already contracted for. Few deliveries have as yet 
been made and those that have been delivered have been light, 
coming principally from the more southern sections. Canners 
from this section (the southern) have mostly withdrawn from 
the market. They have sold as much as they can carry in view 
of the unknown pack. It is the same case with the Western 
packers. 


Corn—Corn is in pretty good demand. Most of the call is 
for standard and extra standard grades. Prices for these are 
being well maintained in the South and Middle West. Corn has 
been affected by the cold, wet spring. Most of the canners are 
indifferent because of weather conditions, on new business. Be- 
cause of the shortage of spot, fancy corn has turned more at- 
tention to extra fancy. There is considerable more interest be- 
ing shown in futures, because of the late season. 


Tomatoes—There is no material change reported in tomatoes. 
No. 2s are strongest and most active. Because stocks in the 
hands of Southern packers are not more than enough to meet 
the present demand, has firmed up prices. 


Miscellaneous—New pack string beans are being well re- 
ceived because of the spot shortage and there are few stringless 
beans to be had. Succotash, limas, spinach and asparaguss are 
in fair demand and are ready sellers. 


Fruit—Standard California clings are of more interest than 
any other fruits. Stocks from the coast are nearly depleted 
and there is some speculative interest shown in spot. The mar- 
ket, however, still offers many inducements. Choice peaches are 
dull and featureless. There is a scarcity of pears, and they are 
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held firm. Theré is a broader demand for pineapple. New 
prices are awaited with interest. Cherries are less active. 

Milk—There is littie change in the situation on evaporated 
or condensed milk. Some of the unadvertised brands are being 
shaded in price. Hot weather has increased the consumption of 
milk in ice cream making. 

St. Louis prices, f. 0. b. at point of shipment. 

CANNED CORN 


No. 2—Fancy Crosby, Minnesota.............. $1.40 
No. 2—Golden Bantam, Minnesota............. 2.00 
No. 2—Standard Evergreen, Wisconsin......... 1.00 
No. 2—Ex-Standard Evergreen, Wisconsin...... 1.10 
No. 2—Fancy narrow grain ex-sweet Wisconsin.. 1.20 
No. 2—Fancy Country Gentleman, Wisconsin.... 1.35 
No. 2—Fancy Country Gentleman, Illinois...... 1.40 
No. 2—Ex-Standard, Evergreen, Illinois....... 1.10 
No. 2—Standard, Illinois 1.00 
No. 2—Fancy narrow grain, Iowa.............. 1.20 
No. 2—Standard, Indiana ... 1.00 
No. 2—Extra Standard, Country Gentleman, 
No. 2—Fancy Country Gentleman, Indiana...... 1.30 
TOMATOES 
No. 2—Standard, Indiana 1.25 
No. 3—Standard, Indiana 1.80 
No. 10—Standard, Indiana ........ 5.50 
PEAS—No. 2 
Fancy No. 1—Alaska, Wisconsin .............. 2.60 
Fancy No. 2—Alaska, Wisconsin ....... ie 2.25 
Fancy No. 3—Alaska Wisconsin .............. 1.75 
Ex-Standard No. 2—Alaska, Wisconsin......... 1.90 
Ex-Standard No. 3—Alaska, Wisconsin......... 1.50 
Ex-Standard No. 4—Alaska, Wisconsin......... 1.40 
Fancy No. 2—Sweéet, Wisconsin................ 2.25 
Fancy No. 3—Sweet, Wisconsin................ 1.90 
Fancy No. 4—Sweet, Wisconsin................ 1.60 
Ex-Standard No. 1 Sieve Sweets, Wisconsin.... 2.00 
Ex-Standard No. 2 Sieve Sweets, Wisconsin.... 1.75 
Ex-Standard No. 3 Sieve Sweets, Wisconsin.... 1.50 
Ex-Standard No. 4 Sieve Sweets, Wisconsin.... 1.45 


“CALIFORNIA MARKET 


The New Prices Were Well Received and Business Has Been 
Good—Pineapple Business Especially Good—Pea Seasen 
Over and the Pack Was Light—Peach Growers’ 
Prices—Fishermen on a Strike. 

San Francisco, June 26, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


HE NEW PRICES—tThe most recent feature has been the 
I naming of opening prices on California canned fruits and 
berries and on Hawaiian pineapple by leading packers. 
These prices have been well received by the trade and early con- 
firmations have been highly satisfactory. As was anticipated, 
prices on most California fruits are higher than those named last 
year, owing to the higher prices being paid growers for canning 
stocks and a short crop in many lines. Prices, however, are 
about the same as those which have been prevailing for spot 
stocks of late, there having been several advances made since 
the announcement of opening prices last year. 


Opening prices on canned pineapple have been especially 
well received by the trade, according to various packers, and not 
only have confirmations been general, but liberal increases have 
been made to original orders. 


Peas—The packing of peas in California is definitely at an 


end for the season and a very light output is reported, the crop 
having turned out poorly. According to general reports the 


California Packing Corporation will deliver about 45 per cent. | 


on orders, the Pacific Pea Packing Company will deliver about 
25 per cent. on No. 10s and 60 per cent. on No. 2s, while the 
H. G. Price Company will make full deliveries, having booked a 
light business. 


Peaches—The California Canning Peach Growers’ Associa- 
tion held its annual meeting recently at San Francisco and 
named prices on the 1924 crop of canning peaches. The price 
on No. 1 cling stones is $45 a ton, and on No. 2s is $35 a ton, as 
compared with $30 and $15 respectively received for last year’s 
crop. 
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Fishermen Strike—About a thousand Japanese fishermen in 
District No. 2 have gone on a strike in British Columbia, accord- 
ing to Ralph E. Lanning, secretary of the Salmon Canners’ As- 
sociation, Vancouver, B. C. The fishermen are demanding that 
25 and 37% cents be paid for sockeyes, respectively, caught by 
cannery gear and their own gear, as against 22 and 24 cents 
offered by canners. The situation is not serious as vet, as the 
sockeye run has not commenced. 
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The annual meeting of the California Peach and Fig Grow- 
ers was held recently in the headquarters of the organization at 
Fresno, and the old board of directors was re-elected with the 
exception of F. W. Yokum, of Merced, who was replaced by G. 
C. Caldwell, of Winters. Following the general meeting, the 
board of directors convened and re-elected J. F. Niswander presi- 
dent. The holdover of canned figs was reported to be very light 
and no more than sufficient to supply the normal demand until 
the new pack is ready. 


What Canned Foods Distributors are Doing 


Wall Street Discusses Possible Return of Big Five into Wholesale Grocery Business— 
Retail Grocers Talked Co-Operative Buying at Annual Convention—American 
Association Now in Washington—Grocery Trade Notes. 


HE RETURN OF THE BIG PACKERS—Much has been said 
i and written regarding the wholesale grocers’ side of the 
consent decree case, and an equal amount of publicity has 

been given to the packers’ side of the controversy. 

It is interesting, therefore, so get an outsider’s “slant” on 
the whole angie, particularly when that outsider represents busi- 
as a whole. The Wall Street Journal this week gives a complete 
summary of the consent decree tangle, under the heading “Pack- 
ers in Grocery Business?” In their story they say: “The pack- 
ers’ consent decree case, which will be reopened in the Federal 
District Court in Washington in the fall, may open the way for 
Armour & Co. to continue in the grocery field. In 1919 the then 
‘Big 5’ packers and the Attorney General entered an agreement 
whereby the packers consented to divert themselves of stock in 
stockyard companies and of lines of business, such as canned 
foods and preserves, not directly related to meat packing. 

“The California Co-operative Canneries recently petitioned 
to have the decree modified or set aside. They held a contract 
with Armour & Co., made prior to the consent decree, by which 
the latter agrees to market 52 per cent of their entire output. 
Besides protesting on the grounds that their business will be 
materially injured if the decree is permitted to stand, the can- 
neries also charge that wholesale grocers are using the decree 
to build up a monopoly. 

“The Court of Appeals recently upheld the right of the can- 
neries to intervene in the case, reversing the decision of a lower 
court. The Government brief filed in the Court of Appeals 
stated that the consent decree implied a violation of the anti- 
trust laws by the packers. The packers entered the case, de- 
claring that since they had violated any law, this stand by the 
Government nullified the decree. However, both briefs were 
thrown out by the court, and the packers do not contemplate 
further action in the case. 

“Packing officials are unwilling to comment on the possibili- 
ties of their continuing in the grocery field, since they believe 
that any statements they might make would be misconstrued in 
view of present legal difficulties with the Government on other 
points. 

“All of the packers except Armour & Co. have carried out 
the provisions relating to commodities not connected with the 
packing industry, and the Attorney General has declared that 
the spirit of the decree has been carried out by all. Armour is 
still operating and distributing products of its canning plants, 
but it has disposed of practically all of a $10,000,000 inventory 
of grocery products manufactured by other concerns. 

“Swift & Co. segregated its canned foods business, which 
was handled by Libby, McNeil & Libby, in October, 1918, before 
the decree was made, and so had no extensive properties of this 
type to liquidate. 

“Wilson & Co. segregated its grocery business at Austin, 
Nichols & Co., Inc., by distributing two shares of common stock 
of the grocery company for each 5 shares of Wilson common in 


“Cudahy was never engaged in the grocery business to any 
great extent.” 

Pool Buying—Considerable discussion of pool buying by re- 
tail grocers’ organizations was heard at the recent convention 
of the National Association of Retail Grocers, held in Los Ange- 
les. The retailers condemned food manufacturers and packers 
who sell chain stores at jobbers’ prices which are not made avail- 
able to the independent retail grocer. Although the retailers’ 


_these houses are an effect—and not a cause. 


association, as an organization, has not gone on record as favor- 
ing pool buying by groups of retailers, in an attempt to elim- 
inate the jobber and the jobbers’ profit, it is known that this idea 
has met with considerable favor among the rank and file of the 
retail grocery trade, and numerous such buying exchanges are 
now in successful operation. The retail grocers of Brooklyn have 
such a co-operative buying organization, and this organization 
has grown remarkably during the past several years. 

Discussing chain store competition and direct selling to the 
chains, H. C. Balsiger, secretary of the retailers’ association, 
said: “Chain store growth is undoubtedly being influenced by 
the opening of more stores by the present larger systems rather 
than by an increase in volume on the part of those already estab- 
lished. The fact that such is the case indicates most positively 
that retail grocers are finding themselves in meeting this com- 
petition. Notwithstanding the boast of some operators that the 
gross volume of the chains would soon be 25 per cent of the 
entire retail grocery business, there is evidence to show that they 
are far from this figure, taking the country as a whole. Service 
is still a big factor on the part of many millions who are buying 
groceries every day. Retail grocers who know their business are 
no longer frightened by the chain store. When the competition 
cannot be met with superior qualities and service, many employ 
unique methods, such as combination policy, cash and carry in 
the basement or separate room, or a discount plan on cash and 
carry purchases, all of which retains and builds trade and takes 
advantages from the attractiveness of the chains for the cus- 
tomer who wishes to render his own service. We have had no 
serious controbersies with any particular form or group of fact- 
ors, except a condition on the Pacific Coast, with reference to 
direct selling to chains on the part of some manufacturers who 
apparently could not resist the importunities of the chains and 
thus incur the displeasure of individually operating merchants.” 
Secretary Balsiger quoted a well-known manufacturer on the 
question of co-operative buying, as follows: “An important factor 
to be reckoned with by the wholesale grocer is the increasing 
number of co-operative buying exchanges. These, by reason of 
their complication of multiple ideas as to management, credits, 
etc., are not destined to grow to any great magnitude, but they 
should receive the careful attention of the wholesale grocers lest 
they become important factors. The remedy is not through the 
manufacturer, but through the service of the wholesaler to the 
retailer. Render him such service as will make co-operative 
buying unnecessary and you will have solved this problem.” 
In commenting on this, Mr. Balsiger concluded: “In other words, 
They are caused 
by conditions which have forced the retailers to them. Destroy 
the cause and remove the effect. While the prediction that the 
retailer-owned wholesale houses are not destined to grow to any 
great magnitude is, of course, debatable, the fact remains they 
are and have been growing.” 

American Moves—The American Wholesale Grocers’ Asso- 
ciation has removed its headquarters from Jacksonville, Fla., to 
Washington, D. C. The offices of the Association are rooms 900- 
904, Investment Biulding. 

New Secretary—R. H. Rowe is now secretary of the Ameri- 
can Wholesale Grocers’ Association, succeeding A. L. Adams, 
who resigned a short time ago to enter the chain store business 
at Jacksonville. Mr. Rowe has been with the Association for 


several years, as editor and advertising manager of Facts and 
Figures, the official publication of the organization. He has a 
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wide acquaintance among wholesale grocers and specialty manu- 
facturers. Mr. Rowe, educated as a lawyer and a member of 
the bar in Tennessee, later entered the newspaper field, having 
been connected with several well-known dailies in Atlanta and 
elsewhere before assuming the management of Facts and Fig- 
ures. 

Adjusting “Swells” Claims—The Holmes Co., canners, of 
Robbinston, Me., in a letter to the American Wholesale Grocers’ 
Association, says: “We are requesting jobbers to furnish a cer- 
tified statement, showing that HCO Brand spoils have been de- 
stroyed. As soon as this is done we will immediately adjust 
their claims. It seems as if this is very hard to get. They send 
invoices and demand payment, but as we cannot have these goods 
returned, it is absolutely necessary that we have proof that the 
cans have been destroyed.” : 

Grocers’ Stock Dividend—The Service Grocer Co., of Detroit, 
Mich., has declared a 45 per cent stock dividend. The company, 
which was organized as the Michigan Coffee Co., in 1917, reor- 
ganized in 1920 with $100,000 capital. The firm name was 
changed to the present style early last year. 

Notes of the Jobbers—The Frank Grocery Co, jobbers, of 
Shreveport, La., are now settled in their new building at 400 
Third Street, occupying half of a block. 

The King Grocery Co., of Tupelo, Miss., has taken over the 
business of the Reeves Grocery Co., of Tupelo. J. A. King is 
president. 


WHAT THE BROKERS SAY 


Wausau, Wis., June 21.—This is going to be a snappy pea 
pack. Soil and weather conditions were unfavorable througn 
the early spring. Seeding was greatly delayed. The unsea- 
sonably cool weather retarded germination and growth, until 
the last two weeks. However, Wisconsin has staged a very 
rapid come-back. The more seasonable weather recently has 


cone wonders to the growing crop. On the whole, it now looks 
fine, although very late. 


Ordinarily the pack down state starts around June 15th. 
This year there will probably he a few, although very few, peas 
packed during the last days of June. Generally speaking, the 


GOLD SEAL 
TIN PASTE 


Reg. U. S Pat. Off. 


For Spot Labeling 


Gold Seal Tin Paste sticks your labels 
so that they cannot be pulled off. It never 
gets brittle nor allows the labels to 
loosen up on the dealer’s shelf. 


It comes ready for use without mix- 
ing, shipped in 5 gal. cans, 30 gal. 
and 50 gal. barrels. 


— Manufactured by — 


Dewey & Almy Chemical Co. 


CAMBRIDGE, MASS. 


Manufacturers of Dewalco Sealing Compounds, Sol- 
dering Fluxes, Labeling Gums and Pastes. 
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pack will not be-on until after the first—probably after the 
feurth of July. Up-state packers will begin about the same 
time this year. 

’ It is our guess that the capacity of most packers will be 
taxed to the utmost. The fear of the crop bunching, and the re- 
sulting poor quality, will make it necessary to work under high 
pressure throughout the pack. While most anything can hap- 
pen to the crop yet, present indications are for a good pack, if 
the canners have the capacity to keep ahead of their peas. 

There has really been some big business on future peas dur- 
ing the past week. It has been widespread and largely on 
fancies. This would indicate that the wise buyer realizes that 
quality, rather than quantity, will suffer in case anything hap- 
pens to the crop. 

GROCERS SUPPLY COMPANY. 
Columbus, Ohio, June 24, 1924. 

Since our last circular on corn we have had two or three days 
of warm sunshiny weather, but not enough to dry the ground 
sufficiently to enable the farmer to work it for replanting. In 
a number of instances farmers are refusing to consider this 
feature and will use the acreage on which they had contracted 
to grow sweet corn, for other purposes. The risk of loss at this 
late day is entirely too great for the farmer to chance. At least 
his yield on late plantings is never above 60 per cent of the early. 
After driving several hundred miles within the past week look- 
ing at the most discouraging looking corn fields I have ever 
seen, the most serious condition the farmer must content with at 
present is the rank growth of weeds in corn fields, due to con- 
tinued wet weather. These weeds are very thick and now much 
higher than any corn I have inspected. The ground is too 
heavy for the farmer to turn these weeds under, and he is so far 
behind in his general farm work that he hasn’t the time to attend 
to this, and every day means that much more damage in this 
respect. To us, from the reports gathered from different sec- 
tions it looks like a 50 per cent. corn pack. It is out of the 
question to have a normal corn pack this year and anything 
under a normal pack means standard corn above $1.00. Already a 
number of our canners have instructed us that they will sell but 
a limited quantity at $1.00. We have two factories that will still 
take up to 2,500 cases each at 95 cents and one packer 2,000 cases 
at 92% cents factory. 


F. L. DUTTON COMPANY. 


RECEIVER’S SALE 


OF VALUABLE FACTORY PLANT AND EQUIPMENT. 


On premises lately occupied by the Mount Holly Canning Com- 
peny, in Mount Holly, New Jersey, the subscriber will expose for 
sale, at public vendue, on 


TUESDAY, JULY 8, 1924, AT 1 O’CLOCK P. M., 
the following: 


Brick Factory of about 17,000 square feet of floor space, besides 
cffices and boiler room, with ample land on which located, accessible 
from two streets and lying along a creek. 

Vacant Let adjoining. 

125 H. P. Boilers with Stack. 

100 H. P. Boilers with Stack. 

800 gal. Vacuum Pans and Chambers. 
100 gal. Pulp Vats with Copper Coils. 
2000 gal. Pulp Vat with Copper Coils. 
Union Vacuum Steam Pumps. 

50 peeler capacity Peeling Table. 

6 oz. Can Fillers. 

36 Hole Filler. 

Sprague-Lowe Pulpers. 
Sprague-Lowe Exhaust Box. 

Tomato Washer. 

35 H. P. Steam Engine. 

Union Air Compressor with Tank. 
Steam Crane for processing. 

Process Baskets. 

Process Tubs. 

Sprague-Lowe Scalder. 

Sprague-Lowe Washer. 

Electric Motor and Starting Box. 
Fairbanks Scales. 

Double Action Steam Pumps. 

Extra large Burnam Vacuum Steam Pump. 
125 ib. pressure Steam Traps. 

Knapp Labelers. 

Time Clock and Files. 


Also Pulp Finishers, Pulp Containers, Conveyor and Engine, Pulp 
Pumps, Overhead Track and Frame, Hand Trucks, Belting, Packing, 
Shafting, Hangers and Pulleys, Gas Stoves, Galvanized Tubs, 
Buckets, new Empty Cans, Office Furniture and other articles too 
numérous to mention. 

Persons wishing to examine the property and an inventory and 
schedule of the machinery and other personal property prior to the 
sale will call upon the subscriber at his office, 115 Main Street, Mount 
Holly, New Jersey. 


Conditions at sale. 


RICHARD B. ECKMAN, 
Receiver of the Mount Holly Canning Company. 
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Patented 
THE MORRAL CORN HUSKER 
either 
Single or Double 
The fastest and best husker on the market. It has an automatic ear 
placer that places the ear at the proper place and careless feeders will 
not waste corn and it will save agreat deal of corn overany other husker. 


Patented 
THE MORRAL CORN CUTTER 
either 
Single Cut, Double Cut or Split and Cut. 
The Morral Corn Cutter is very simple in construction and is the most 
durable and best cutter on the market. It has a positive feed and will 
not clog up like other cutters when cutting nubbins and small ears. It is 
furnished with attachments for cutting Golden Bantum Com, and it is the 
best cutter for cutting Bantum Corn. 


Patented 
THE MORRAL LABELING MACHINE 
The Morral Labeling Machine is very simple in construction. It is a 
very strongly built and durable machine and has great capacity and is 
guaranteed to do satisfactory work. 
It will pay you to write at once for our new catalogue, for prices, list of 
users and further information. 


MORRAL BROTHERS 


Morral, Ohio. ail 
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The Visco 
Filling Machine 


Our list of mustard packers using this 
machine is practically a list of the large 
mustard manufacturers of this country. 


The Visco is a high-speed machine that 
fills with uncanny and unvarying accuracy, 
without drip, waste or mess of any kind 
at any time. 


Its great simplicity makes possible accurate 
adjustments for different size containers in 
a few minutes. 


Its perfect design and construction are 
evidenced by the fact that the first mach- 
ines furnished sone eight years ago are still 
in daily use. 


This same machine fills jelly, apple butter, 
salad dressing, honey, etc. in an equally 
satisfactory manner. 


The Karl Kiefer Machine Co. 
Cincinnati, Ohio. 
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)| The United States Printing 
Lithograph Company 


SMILE 


SERVES HIM RIGHT. 


There was a rapacious old colonel, 

Who got wealth by means most infolonel. 
When he came to his end 
Good St. Peter did send 

Him to dwell in perdition etolonel. 


ENTIRELY USELESS. 
“Yo’ good-for-nothin’ houn’! So yo’ went an’ pawned yo’ 
watch?” 
“Might’s well. What good is a watch ter me if Ah ain’ 
,ot money ’nuff to go nowheres notime.” 


SIMPLE SOLUTION. 

Professor Twaddle had bought a new car and was demon- 
trating it by taking a spin with his wife. After a while he 
-oughed deprecatingly. 

“My dear,” he said, with a note of apology in his voice, 
‘I’m sorry, but—-er—I’m really afraid I’ve forgotten what one 
does to bring this machine to a halt.” 

“Oh Enos!” shrieked the lady, ‘ What shall we do?” 

“Now, never mind, dear,’’ consoled her husband. ‘“We’il 
just stop at the next garage and ask a mechanician.” 


AT ARM’S LENGTH. 


He sauntered into the strange office with much self-assur- 
ance and an air of familiarity, threw down his business card 
and inquired: 

“Who’s the main squeeze around here?” 

“Well,” replied the good-looking stenog, “they’d all take 
me fer it if I’d let ’em.” 


“Deacon White,” said Parson Jackson, softly, “will you 
‘ead us in prayer?” 

There was no answer. 

“Deacon White,” this time a little louder, “will you lead?” 

Still no response. Evidently the deacon was slumbering. 
Parson Jackson made a third appeal and raised his voice to a 
uigh pitch that succeeded in arousing the drewsy man. “Deacon 
White, will you lead?” 

The deacon in bewilderment rubbed his heavy eyes and 
blurted: 

“Lead yourself, I just dealt.” 


GRANTED. 
Wifie (in a huff)—Oh, you needn’t think you’re so won- 
meets. The night you proposed to me you looked absolutely 
silly 


Hubby—A coincidence. The fact is I was absolutely silly. 


NOTHING LEFT. 
Alice—I hear Jack has broken off his engagement with 
Gladys. How did she take it? 
Virginia—Oh, it completely unmanned her. 


DESPERATE 
An old negro woman passed before a notice recently posted 
by the sheriff and laboriously spelled out the large letters: 
“THIEF WANTED!” 

“Reckon Ah better take it,” he muttered, after some study. 
“Cindy said not to come home widout a job, an’ dey ain’t nothin’ 
else Ah can do so good. But’—gloomily—“Ah sho’ does hate 
dem dawgs an’ bird shot.” 


NO TIME FOR SIGHTSEEING. 
“And did you see service in France?” asked the lady of the 
house of the young colored man who had applied to her for a job. 
“No, ma’am,” was the reply “dey kep’ us busy all de time 
diggin’ trenches an’ fightin’.”’ 


TRAINED IN THE ART. 
Visitor—What became of little Bobbie Green, who could 
never learn to count above ten? : 
Mrs. Jones—Oh, he’s the champion golfer at the country 
club now. 
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Apple Paring Machines. See Paring Machines. 


APRONS (factory), acid, waterproof. 
Phil Emrich, Cincinnati. 
Wm. Gross, Sharon, Pa. 
Automatie ,Canmaking See Can- 
makers’ Machinery 


BASKETS (wire), picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La eae Ind. 
Link-Belt Co., Chicago. 


Bean Cleaners. See Cleaning & Grading Mchy. 


Beans, D Pea and Bean 
BELTING. 

Link-Belt Co., Chicago. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Anderson Filling Mach. Calif. 
Ayars Machine Co., Salem, N 

obins & Co., Baltimore. 
Sprague-Sella Corp., Chicago. 
Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. a Robins Co., Baltimore. 
an & , Baitim imore. 
Machines. See Bottlers’ Mchy. 
Bottle Caps. Cap 
Bottle Cases, wood. See. Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 

BOTTLEBS’ 

ars Machine Co., Salem J. 

arl Kiefer Machine Co., as Ohio. 
Edw. Ermold Co., New York Cit y. 

Bettie Screw Caps. See Caps. 

x Nailing Machines. 

BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
See Corrugated 


x cts. 
Boxing “en can. See Labeling Machines, 
can. 
BROKERS. 


Beatty-Archer Co., Inc., Houston, Texas. 


Si i J. Meehan & Co., Bal 

JI Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNEBS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max 1g York City. 

E. W. Bliss Co., Brooklyn 

Cameron Can Mchy. co. 

John RB. Mitchell Co., Baltimore. 

McDonald Machine Co., Chicago. 

Seattie-~Aatests, Iron Wo rks, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Max Ams Machine Co., New York. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Machy. Wks., Berlin, Wis. 


Berlin Cang. 
Phil Emrich, Cinc nnatt, 
A. K. Robins & Co. Baltimore. 


Sinclair-Scott Co., Baltimore. 
Sprague-Sells Co 
Zastrow Machine Baltimore. 
Can ing spent, an 
Testers. See Canma Machin 


THE CANNING TRADE 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co. 
Atlantic Can Co., Bal 
Continental Can Co., York City. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 
Virginia Can Co., Roanoke, 
Wheeling Corrugating Co., Wieeling, W. Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Machine Co., N. J. 
A. K. Robins & Co. be Baltimore. 
Sprague-Sells Corp., Chicag 
Machines, See Closing 


Capping See Cannery Supls. 
CARRIERS and oe gravity. 

Link-Belt Co., Chicag 

Karl Kiefer Machine Go Co. Cincinnati, Ohio. 

Sprague-Sells Corp., Chicago. 

Cartons. See Corru Paper Products. 

Catsup Machinery. For the preparatory work. 
fee Mchy.; for bottling, see Bottlers’ 

chy. 


oom Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 

ee ood, fruit, mincemeat, etc. 
Chutes, Gravity 8 Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y 
CLEANING & GRADING MACHINERY, 


peas, etc. 
Huntley Mfg. Co., atves Creek, N. Y. 
Invincible Grain Cleaner Co., Silver 


2 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machin 
Cleaning Machines, can. See Washers. 
See Controllers. 


Creek, 


Clocks, process time. 

CLOSING MACHINES, open top cans. 

Ams Co., Max, City. 

BE. W. Bliss Co., 

Cameron Can Machy rice 

Seattle-Astoria Tron W Works: Wash. 

Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Coated Nails. See Nails 

Coils, copper. See Cop 

Condensed Milk Canning > See Milk 
Condensing Mchy 

Colors, Certified fee” foods. 

CONVEYORS & canners. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & M . Co., ‘La Porte, ind. 
re 2 Belt Co., Chicago 

K. Robins & Co., Saitimore. 

continuous, agitating. 
Anderson ng Alameda, Calif. 
Berlin Cang. Machy. Wks: ‘berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Comme and Fillers, corn. See Corn Cooker- 
ers. 

COOLERS, continuous. 
Anderson-Barngrover San Jose, Cal. 

COILS for 

. H. Langsenkamp, 
eal Jacketed Kettles. See Kettles. copper. 

CORING HOOKS, pitting spoons, etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN 
Ayars Machine Co., Salem, 

Hansen Cang. Mchy. Corp. Wis. 
Morral -» Morral, 
A. K. Robins & Co., Baltimore. 
Corp., Chicago. 
Wks., Berlin, wi 
erlin Can 3. 
4 Morral, Ohio. 


CORN SHAKERS. (im the enn). 
Ayars Machine Ce., WwW. 
Mach. Wks., Berlin. Wis. 


Berlin Cang. 


CORN HUSKERS and SILKERS. 
Berlin Cang. Mach. Wks., Wis. 
Huntley Mfg. Co., Silver Creek, 
Cleaner Co., 


Morral Bros., Mo 
Peerless H 


usker . Buffalo. 
and ‘Agitators. See Corn Cooker 
ers. 


auc 
Can’ Counters Sandusky, 
ountershafts Speed Devices. 
CRANES and ing gg 


- Robins 
Sinclair-Scott Co. bg ‘Baltimore 
Zastrow Machine Co., Baltimore. 
Iron Process. 
erlin Cang. Wks., Be: 
Edw. Rennebur Co., 
A. K. Robins Co., Ba Itimore. 
Sprague-Sells Co 
Zastrow Machine "eo Baltimore. 
Cutters, corn. See C 
Cutters, kraut. See 
Cutters, string bean. See String Besa Mehy. 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, ete.). 
ntinenta 
Southern Can Co. 


Wheeling Corr 
Double-Seaming Mehe 


DRYERS, drying 
Edw. Renneburg & Son .» Baltimere. 
Slayaman Ce, 

Elevators, Warehouse. 


Time Checks. See 
ELED BUCKETS AILS, 
Phil Emrich, Cincinnati. 
: . Robins & Co., Baltimore. 
ngines, Steam. See Boil Bagines. 
-lined kettles. giace 


EVAPORATING MACH 
erson ng Mach, 
Berlin Cang. Mach. Wks. 
EXHAUST 
ayare Machine: Co., 
K. Robins & & Co., one 
Corp., C 
RUBBER GLOVES factory. 
Wm. Gross, Sharon, Pa. 
Phil Emrich, Cincinnati, O. 
Factory Stools. See 8S 


tools. 


FA 
A. K. Robins Pace Baltimore, Mé. 
Fertilizers. 
FIBRE CONTAINERS for feed (net her 
meti sealed). 
American Can Co., New York. 
Continental Can Co., New York City. 
Hinde & Dauch Paper Co., Sandu 
FIBRE PRODUCTS, boxes 
Hinde & Dauch ee Co. Sandushy, 
Fillers and Cookers. “dee C 


Fillers. 
Filling Machines, bottles. Bottlere’ Mehy. 
Mach Cow Alamege, Cali 
nderson ng c 0. 
Berlin Cang. Mach. Wks., Berlin 
— Salem, N. 
ansen Cang Corp., Cedarburg, Wis. 
Karl Kiefer Co., ‘Cincinnati, Ohte. 
Mfg. Silver Creek, N. 
A. obins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., 
Machine, syrup. Syruping Ma- 


FINISHING MACHI ote. 
F. H. Hoblas & Coz Indianapo! 
A. K. Robins & Itimore. 


Sinclair-Scott Co., Baltimore. 
Corp., Chicago. 


Dewey & aay Chem. oo. Cambridge, Maas. 
Food See 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Gradiag 
Mcehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. 
resses. Se Cid 
Gasoline Firepo 
— time, ete. "son 


Seed. 
~ 
| 
rkers. 
ery. 
Machines, bottle. settlers’ 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 

Governors, steam. See Power 
Grading Mches. See Cleaning and Gr’d’g Mchy 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting Carrying Mches. See Cranes. 
Hominy Making Machinery. 
— and Viners. See Pea Hullers. 
uskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 
INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Incketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. ee Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 

KETTLES, process. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Bdw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore: 
Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. 

KNIVES, miscellaneous. 

A. K- Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. 
A. K. Robins & Co., Baltimore. 
LABELING MACHINES 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
HH. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C 
Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stencils. 
Phil Emrich, Cincinnati. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See oppers. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines 
CANNERS’ MACHINERY. 
Berl 


n Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

‘ackers’ Cans. ee Cans. 
Pafls, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 

Paring Knives. See Knives. 

PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 

PASTE, canners’. 
Continental Mfg. Co., Philadelphia. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. @ mold Co., New York City. 
A. K. Robins & Co., Baltimore. 

PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 

m Cang. Mchy. Corp., Cedarburg, Wis. 
Huatle ~~ Co., Silver Creek, N. Y. 
rain Cleaner Co., Silver Creek, 
Link Belt & Co., Chicago. 
Robins Co., Baltimore. 


A. K. Bob 
8 Selis Corp., Chi i 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, ete. See Baskets. 
see | Belts and Tables. See Pea Canners’ 
chy. 
PINEAPPLE MACHINERY. 
EE. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimo: 
Souder Mfg. Co., Bridgeton, N. J 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
fF. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts. steam. See Kettles, process. 
RHUBARB CUTTER 
Souder Mfg. Co., Bridgeton, N. J. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, IIl. 
McDonald Machine Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


Sinclair-Secott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
— fruit and vegetable. See Corers and 
cers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, ete.). 
Sinclair-Seott 


& Co, Baltimore. 
Huntley Mtg. Ce., Silver Creek, NM. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


tles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering 


Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

I’, H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

ansen Cang. Mchy. Corp., Cedarburg, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y.— 


— Grain Cleaner Co., Silver Creek, 


I. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 


Supply House and General Agents. See Gen- 
eral Agent 


8. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson Filling Mach, Co., Alameda, Calif. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. ; 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 
TANKS, glass-lined steel. 
Fr. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
ansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N Y 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
¥, H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 
Link-Belt Co., Chicago. 


TRANSPLANTING MACHINE 


Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Blectrical 

Speed 


Variable Speed Countershafts. 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 
VINERS AND HULLEBRBS. 
Chisholm-Scott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders 
WASHERS, can and jar. 
Ayars Machine Co., Salem, N. J. 
onsen Gane. Whe 
ansen Cang. Mchy. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. Sec 
Tanks, wood. 
wae Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 


Wire Scalding Baskets. See Baskets 
WIRE, for strapping boxes 
Weapoess. paper . See Corrugated Paper 
roducts. 
Wrapping Machines, ean. See Labelling Mehy 
WYANDOTTE—Sanaltary Oleaner. 
J. B. Ford Ce., Wyandotte, Mich. 
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Rogers Bros. Seed Co. 


Breeders & Growers 
Pedigreed Strains 


PEAS---BEANS---SWEET CORN 


Trade Mark Registered. 


326 W. Madison St. 
Chicago, U. S. A. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
vears with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 


PHELPS CAN 


MANUFACTURERS OF 


TIN CANS 


\ CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
_ BALTIMORE, MD. 


CLARKSBURG, 


| 
~ Se 
a % i 
7) 
EANS 
j 


CONTINENTAL 


CAN 
COMPANY 


INC. 


= 


